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this book is to help newcomers to the art of 

ar flowers achieve pleasing results right from 

g, by simplifying the techniques involved 

assist those who have been decorating cakes 
e, by opening up all kinds of possibilities for 
that have previously seemed unachievable. 


г my intention that every flower and leaf should 
'exactly — use my examples as starting points, and 
your own ideas to unfold. Learn to think shape 
and you will soon discover that there are only 
shapes, but thousands of flowers to be made! 


have offered some new ideas on making up the 
fer arrangements and presenting them on cakes 
and sizes, which should make this whole 
and the finished results more successful. 
quantities are specified for the flowers used – 


t remember to use plenty of leaves, as the 
a backdrop that makes the colours of the flowers appear more vibrant 


‚ways, my sugarcraft has helped me to understand and study the flowers | paint in 
flowers in this book as much as | have, and that 


ils. | hope you will enjoy making the 
projects of your own. 


here will prove a springboard to many more exciting р 















wires through the diluted liquid 
holding them down with à damp 
sponge. Immediately place the wir 
on kitchen paper to dry. 
Alternatively, place some dusting 
powder — especially glitter powder - 
on a wet wipe, fold over the paper 
and then pull a white wire through 
To hook a wire, bend over one end 
by about 2.5mm (in) with tweezers 


FLORIST's TAPE 

Florist’ stretch paper tape is used for 
making all the flowers in this book. If 
"you use a tape cutter, clean the blades 


















tape will blunt the 
them regularly. 
can be coloured to a 
to make coloured 
men heads and so on. Place 
h of full-width white tape on 
and dip a make-up 
E dusting 
age 10), then brush the 
on both sides. Then 
ssary, to the correct width. 





ASTE (GUM PASTE) 

or the flowerpaste used 
flowers and leaves in this 
ovided on page 11. 


paste in small amounts 








slours. When you need it, 
nall | quantity to colour fresh 
ding together. 


Equipment. techniques and recipe 


For secondary colours such 
as violet or peach, mix two already 
coloured pastes together (blue 
and pink, or yellow and pink in 
these examples). Working in 
this w 





means that the colours 





are easier to repeat, and a better 
result is achieved 


E 
P 





Work with small amounts of paste to 


form the shape that you want. 


Work with a small amount of paste 
at a time and keep the remainder 
(and any paste pieces already worked 
covered to prevent drying out 

After a lot of working, if the 
paste starts to become a little stiff 
try adding a drop of water 

Go through your small packets of 
flowerpaste at least once a week and 
knead them. Any paste that ha 
become slimy or hard can be thrown 
out as it will be impossible to use 

Once you have opened a new 
packet of flowerpaste, take great care 
always to keep it double wrapped in 


plastic when not in use 
P 


CUTTERS (see pages 124-5) 
The instructions for individual 


flower projects each specify the 





p “LEICESTER TOOL 
ina This tapered wooden ı 
«finger useful for rolling out ar 
zi. puni foran 
but too large for a cock: 










m 
he wire of your flower 
so that you have two 
or working. Insert 
item at a time, to avoid 
ompleted work. A 


ape. 
block is useful for 
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es when making the 

lis book: hard and soft. 

nte ha ingeable, so 
instructions 

e foam is also used 

Issa flower support. 


ER. : 





We er 





pleted flowers and leaves 
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Equipment, techniglies and recine 


TECHNIQUES 

WORKING THE FLOWERS 

Work the paste until it is pliable and 
stretchy before rolling out. Do not 
roll it out too thinly, especially where 
you will be working on it with a 
cocktail stick, 

* Always try to use a cutter shape 
that is narrower than the finished 
article, even if you have to cut 
pieces away from certain areas at 

the start in order to help achieve 

the final shape. 

* When thinning and shaping 

the paste, work with the shape 

on a lightly greased board. Treat 
every petal or leaf, however small 

or large, as two halves, working 

one half outwards in a fan shape 
before repeating for the other half. 

* When working on flowers and 
leaves, try holding the leaf aid tool, 
dogbone tool, and in some instances 
the paintbrush, from above the shaft. 
If you hold them from underneath 
this raises the angle and can cause 
excessive pressure. 





Use a pair of blunt tweeze 


the paste into the required shape 


* It is very important to get used to 
holding wires between your thumb 
and third finger. This will enable 
you to move the wire at a speed 
convenient to you while you model, 
pinch paste onto the wire, or remove 
surplus paste with your two index 
fingers and the thumb of the other 
hand. Try never to use just two 
fingers. It may feel very awkward 

to start off with, but persevere. 


Place a petal on soft foam to help 
the curving of the edges with a leaf 


aid tool 
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PASTE) 
leaves are made 
y useful paste. 
de flowerpaste is 


; (confectioner’s) 
land mix in the 
Warm in the oven, 





























hile, put all the 
ents except the egg 


Equipment, techniques and recipes 


GUM ARABIC SOLUTION 

This is used in conjunction with Holly 
Leaf or Fern droplet colour to paint 
leaves. Place 1 part gum arabic to 3 
parts triple-strength rosewater (available 
from good chemists) in a screw-top 
Jar, give it a good shake and when 
dissolved strain into a jar with a lid. 


GELATINE DROPLETS 
These are used to look like dew 
on leaves, petals and lacework. 


30mi (1fl oz) cold water 
2 level teaspoons powdered gelatine 


1 Pour the cold water into a small 
bowl, sprinkle on the gelatine and 
allow to ‘sponge’ (about 30 seconds). 
Place the bowl in a saucepan of 
warm water and heat through gently. 


2 Tape part of a roasting bag securely 
onto a board with masking tape. 
When the mixture in the container 
becomes clear, suck up the liquid 
with a straight glass medicine dropper. 
Then release one tiny drop at a time 
onto the board: the action is to touch 
the board and lift away. Keep the 
pressure constant on the rubber end 
to avoid sucking up air. If some droplets 
come out with air, these will dry with 
the appearance of little bubbles, which 
can be used to look as though a drop 
of water has just fallen. You may need 


“to rinse out the dropper in hot water 


the droplets with 
tweezers — you will not 
break them. Attach to 
the leaf or petal with | 
dots of royal icing, № 
ог dip into egg ¿ T 
white and then T 

stick onto the leaf or 

petal edge or surface 

Store in a small container. ( 





selatine 
droplets will keep almost indefinitely 


SUGARPASTE (ROLLED FONDANT) 
This paste is used as the top covering 
on a cake that has been covered with 
marzipan or buttercream 


| | egg white, made up from dried 
egg albumen 
2 tablespoons liquid glucose 
575g (1716/5 cups) icing 
| | (confectioner's) sugar 
| А little white vegetable fat (shortening) 
| if required 


1 Put the egg white and liquid 
glucose into a bowl using a warm 
spoon for the glucose. 


2 Sift the icing (confectioner’s) sugar 
into the bowl, adding а little at a 
time and stirring until thickened. 


3 Turn out onto a work surface 
dusted with icing sugar and knead 
the paste until it is soft, smooth 
and pliable. If the paste is dry and 
cracked, fold in a little vegetable 
fat (shortening) and knead again. 


4 Put the paste into a plastic bag. 
or double wrap it in cling film 
(plastic wrap), and then store in an 











НЯ ОИ 


Петя 


e to create some 
ly that you will nee: 
although you could a 


running too far down the th: 
Form a small ball of purple 
flowerpaste (gum paste 


go in the centre of the 


с Bore wire to the sten 


pe hook protrudes just enoug 
E you something with which t 
or the paste into the middle of 


















your fingers. place on a lightly 

2 board and roll out reasonably 

х leaving a very small pimple in 

e middle. ‘Cut out the shape with the 

9 cutter and, with the paste near 
-of the board and treating the 
el two halves, work on the shape 

a with a cocktail stick to convert the 

t into rounded shapes. Work on 

: ies. then the remaining 

peak his will ensure that some 

ior oda and some go behind 





D B e is still pliable enough, 
астй over (pimple underneath) 


and work xhe edges over your index 
finger with the cocktail stick, so that 


he surface becomes more 
¡Curve the petals on soft 
am using a leafaid tool. Make sure 
le is in the middle — if it isn't, 


Љу gently rolling against it 
‘rolling pin. With the pimple 
n and the shape back on the 
à ау mark a continuation 

m the ends of the petals to the 


т 
"with the hook of the tool. 
wr 





















white onto the wire 


‘beneath the stamens, and 





quickly push the wire plus stamens 
through the flower shape. The wire 
should pass through the pimple, which 


is on the underside, Position the petals 


just below the stamens, making sure 


that you do not pull the stamens 
through too far. Immediately push 
the wire through ripple foam, and 
pull it through until the petals are 
resting gently on the foam. Arrange 
them carefully, remembering that 
the paste may be quite fragile by 
this time. Leave the flower to stand 


in this support, preferably overnight 


Bups 

6 Tape together two 8cm (3in) 
lengths of 24-gauge green wire with 
half-width florist’ s tape and hook 


the end. Form a shape with white 


Cut out irregular V shapes from the 


of the leaf ‘fingers’ 


rr 











(or just off-white) flowerpaste that is 
similar to a rose centre (see page 52) 
but with a more rounded end. Dip 
z white and 


Allow to 


the hooked wire in « 





pull it through the paste 


dry thoroughly 


7 Roll out some white flowerpaste 
and cut out the calyx shape using 

the No. 32 cutter. Work the paste as for 
the petals in step 3. Bring two inwards 
and leave three out if possible. Dip 
white 





the dried bud centre in egg 
and then pull the wire through the 
calyx shape until the centre is in 
position, Stick two petals to the bud 
centre and then arrange the other 
three petals carefully, adding more 
egg white if necessary to hold them 
snugly upright. Bind a pipe cleaner 
to the bud stem with full-width tape 


LEAVES 
8 Follow the instructions on page 67 


and see photo (left 


COLOURING AND ASSEMBLY 

9 Paint the flowers and buds using 
Paint Aid and dusting powder in 
your chosen colour. Attach the three 
leaves to the flower stem about 





2.5cm (lin) below the flower head, 


but a little closer to the b 





our hedgerows and v 
than the more robust 


> deep a blue for the г 
colour when dry 


! marks on a piece of card 
paper against which to measur 
пе, so that the flowers will ali 
‘same size. Open up the point o 
cone with the sharp end of a 
il stick and hollow out abou: 
rds of the length. Cut our ч 
¡pes around the open end using 
p scissors. Roll each petal with 
lunt end of a cocktail stick, 


the flower against your 


finger to do this 


c the flower upright on hard 
| with the petals splayed out 
le blunt end of the cocktail 
the petal, roll it lightly 
the end, and then roll it baci 
increasing the pressur: 
you go. This will make t 





4 Dip a hooked, blue-stained wire 
into egg white and pull through the 
flower, until the hook is embedded 
in the paste. Insert three small 
stamens so that they just show below 
the petals. Tape a bract a little way 
down the wire. It can be moved up 
or down when you assemble the 
plant. Each one should eventually 
be positioned where a flower stem 
joins the main stalk. 


5 When the flowers are dry, dust the 
stalk end with a small amount of 
African Violet powder, then brush 
with Iris or Mauve Mist down the 
full length of the flower as far as the 
curled-back petals 














Buns 
6 Make some small oval buds from few little pieces of the prepared LEAVE 
green flowerpaste, and some slightly mauve tape to look like tiny bracts 9 (For full instructio ı making 
larger ones from blue paste. When ind colouring lea Pag 
these are dry, dust some of the larger 8 Using 24-gauge wire for the stem 62-5.) Make the | vich 28 
tips ofthe green buds with Iris tape on the open flowers, all facing gauge greer 
dusting powder. Dust the blue buds the same way. You will need to keep of leaves fr nd 
in the same way as the open flowers the flower wires straight and close urve the ove 
(see step 5). together until the plant is assem! When dry. p 

then bend the whole stem into a Fern droplet colour and 
7 Tape two or three buds together gentle curve and shape the flower solution. Tape at least three leave 
with nile green florists tape and a stems so that they hang down to the base of eac m 





A mec qe 








Hold the flower against your finger and With the fiower uprigh y 
"hin each petal a with blunt cocktail stick to make them curi upwards as far as the cu 


po 
"m 


с 
e 
1 


every dainty, The le. 
tiny, so rather thar 
to paint it on. The st 
ja and other flow 


a 

| 2 Roll some more yellow past 
_ а little thicker than usual and 
out the number E requ 


ng E. shape them with he bon: end of 
y Ber on the nat onl 


spreading the paste. Then 
the other half. The 
petal should now look 
tandard (back) petal of a 

а. Place the flower on soft 





foam and indent the centre with 
a palette knife, Curve the petal 
edge on both sides with à leat aid 
tool. Paint egg white onto the 
lowest part of the middle petal 
and position the bud (keel). Pick 
up the flower and pinch the back 
to make it more secure on the 
wire. Keep the keel in line with 
the wing petals. 


LEAVES 

4 (For full instructions on making 
and colouring leaves, see pages 
62-5.) There are often three 
leaves at the base of each flower 
stalk, although the plant may look 
better balanced if the first flower 
on the stem has just one. The leaves 
should be pointed and very small, 
perhaps only about 1.5cm (^in) 
long and 2.5mm (in) wide, with 
the middle one slightly longer 
than the other two. (In some 
varieties the leaves do not appear 
until quite late on, when the 
flowers are nearly over.) Make the 
leaves with 30-gauge green wires. 
When dry, paint with Fern droplet 
colour and gum arabic solution on 
the top side only. 








END BUD 

5 Form a bud (growing tip) for 
the end of the stem by cutting a 
piece of half-width florists tape 


Зет (Ain) long 


approximately 
Twist half the length, bend this 

over and squash together, leaving 
the remaining half flat. This end 
can then be used to bind the bud 


onto the wire. 


ASSEMBLY 

6 Tape the flowers onto 24-gauge 
green wire using half-width florists 
tape, with about 2.5cm (lin) in 
between them. The flowers should 
each have a little stem, about 

5mm (Ain) long. Using half-width 
tape, join three leaves together 
making sure that none of the 

stems are showing, and position 
these at the base of the flower 
stem. You can then position onc 
broom flower plus leaf or leaves 
approximately 2.5cm (lin) from 
the next group, or further apart 

at about 5cm (2in), depending 

on the type of effect that you want 
to create, Dust a little Sunflower 


dusting powder onto the edges 


of the petals and buds to finish 


лаи 


Thin down the middle petal, working 
from the centre outwards 








edge. 


€ the shape on hard foi: 
hard part of the pal: 

d. Position the pointed 

tail stick along the full le 


tal and rock until the sic 
Curl upwards. Place the 
soft foam and gently 





stick pressed into the petals, gather 
them together, and then shear away 
any surplus paste from the bottom 
part with a knife. Paint egg white on 
the base. Pick up the petals with a 
palette knife and wrap around the 
hooked wire. 


5 Place the next two shapes on 
either side of the centre as they are 
worked, and then the last three or 
four around the whole flower. Avoid 
too much build-up of paste below 
the petals, removing the surplus with 
scissors or your fingers as it could 
become too bulky for the calyx. 


CALYX 

6 Form a cone from green 
flowerpaste about 2cm (in) long, 
that is pointed at one end and slightly 
rounded at the other. Hollow out 
the narrow end about halfway down. 
Thin down the rim using a cocktail 
stick and cut out five V shapes. 

At the stem end make two cuts, 
opposite each other, by sliding the 
blades of a pair of scissors over the 
paste until they are nearly together, 
and then making a little snip. Repeat 
in between but lower down. Push 


Carnation 


the points back into the calyx, so that 
they are not sticking out, Paint egg 
white inside and slide into position 


below the petals 


Bubs 

7 These are not essential, but are 
easy to make if required. Tape 
together two 28-gauge green wires 
with half-width white florists tape 
and hook one end. Form a pointed 
cone from green flowerpaste and 
snip the rounded base in the same 
way as for the calyx of the open 
flower (see step 6). Dip the wire in 
egg white and pull through the bud — 
the end may need to be reshaped 
back to a point. Allow to dry, then 
dust the pointed tip with a little 
yellow dusting powder. 


LEAVES 

8 (For full instructions on making 
leaves, see pages 62—4.) Make the 
leaves with 30-gauge white wires. 
You may need to add white paste to 
the grey-green to achieve the shade 
you require. Cut out a number of 
narrow, pointed le 
lengths and tape several of these 
around the base of each flower stem. 


ves of varying 





Bind white tape around the stem to 
build up a thick area for the small leaves. 


21 


9 If you want to add the small cur 
leaves to the stem, bind quarter 


width white florist round th 


tape 
stem in one place to build up a 
thickened part. Roll out 


green paste very thinly on a lightly 


ome grey 


greased board and cut out on 


narrow shape, about 2.5cm (lin 
long, which will give you two lea 
Lift the shape off the board carefully 
using a palette knife, place on soft 


foam and indent sharply with the 





1 the centre 





palette knife thro: 
Paint the centre with egg white 

and very carefully slide the leaves 
up the wire to a point just above the 
thickened stem, then pinch them 
ntly 





into place. Curve both sides g 


with your fingers. 





Attach the leaves just above the 
thickened part and pinch int 








1 





| You wiLL NEED 
, Cutter Nos 15, 16, 30 and 31 
| Flowerpaste (gum paste) coloured with 
Melon paste food colour and mixed 
with white paste to make cream for 
flowers (or colour of your choice), 
Christmas Green for flower centre, 
calyx, buds and leaves 
30-, 28- and 24-gauge green wires 
Nile green florist's tape 
Dusting powders in autumnal colours 
such as Mustard, Burgundy, Blood 
Orange and Sunflower 
Fem droplet colour 
Gum arabic solution 
Soft foam 































нае аге а! 
it is much easier to achieve good res 


than with the usual daisy cutte 
rs whe dry and then steam ight 


with appropriate colou 

1 
FLOWER at least three times with a 
1 Cut two 8cm (3in) lengths E: thus producing several po: 
gauge green wire for each flower. finger. Roll each petal w 


tape together with florist’s tap - shoulder of a cocktail suc} 
one end, dip in egg white and c« the petals have joined bac) 
with a small blob of green flowe again, cut free with scissor 


(gum paste). Snip the upper surta petals on soft foam and cur! 
with scissors and allow to dry. inwards using a leaf aid too! 


2 Using the Nos. 15 and 16 cutters, 4 Dip the dried flower cent: 
cut out five large shapes and five = white, Paint egg white on th: 
small from cream flowerpaste (to А ofthe petal shape and at least 
make one full flower). You can stop 
at almost any stage, provided the 
flower has a rounded shape overall. 


3 Keeping the other shapes covered, 
place one of the small shapes on a 
lightly greased board. Cut each petal 





either side and placing the last two 
across the small gaps. After fixing 
each layer of petals, remove the 
surplus paste underneath. 


6 Now work the large shapes. 
Prepare the next two following 
step 3, and fix these across the two 
previous joins. Again remove the 
surplus paste. 


7 Cut the final three shapes twice to 
each ‘finger’, producing three petals. 
Thin down as before (sce step 3), and 
cut with scissors if they have joined 
back together again. Turn over, place 
on soft foam and curl the petals 
backwards with a leaf aid tool, then 
fix around the flower. By this time 
the flower will be larger and you may 
need two shapes and an extra couple 
of ‘fingers’ (six petals), or even the 
three complete shapes. When dry, 
dust with your chosen colour. 


CALYX 

8 Using slightly thicker green 
flowerpaste, cut out the calyx using 
the No. 30 cutter. Thin down the 
edges with your fingers to make the 
calyx large enough to cover the slight 


bulge at the back of the flower. 
Mark the back of the calyx with 
scissor cuts, starting from the centre 
and working out until you reach the 
edge. Turn the paste over, place it on 
the soft foam, and curve the shape 
with a dogbone tool. Paint the uncut 
side with egg white and slide into 
position behind the petals. 


Bups 

9 Cut 5cm (2in) lengths of 28-gauge 
green wire, hook one end and dip 
in egg white. Take a small piece of 
green flowerpaste, form it into a ball 
and mark from the centre top down 
to the stem all the way round, using 
the back ofa craft knife or the 








hooked end of a leaf aid tool. Pull 
the wire through and pinch the paste 
into place, Allow to dry. Cover the 


wire with half-width florist’ tape 


LEAVES 

10 (For full instructions on making 
and colouring leaves, see pages 
62-5.) Using green flowerpaste and 
the No. 31 cutter and/or real leaves. 
make some small leaves to go close to 
the flower head, and some larger 
ones for further down the stem. Use 
28-gauge green wires for large leaves 
and 30-gauge for small ones. When 
dry, paint the leaves, buds and calyces 
with a mixture of Fern droplet 


colour and gum arabic solution. 





Use scissors to mark the back of the 
calyx, working outwards to tne edge 





haps use just one 
decoration on to; 
e four- to eight-peta 


. dilute a drop of Bu 
colour with water, dip t 
ends in this liquid and 
blot with kitchen paper 
the colour running too ! 

threads). Use a paintbru 
the centre short stamen 
colour and blot immedi: 


¿FLOWER 
3 Form a ball of coloured 


flowerpaste (gum paste 


je marble. Flatten and 


d and roll out, le 
er paste in the m: 





4 Working on a lightly 
greased area of the 
board and using the 
sharp end of a cocktail 
stick, work both halves 
of each petal in turn. If 
you want a rounded end 
to the petal, roll over 
the point with the 
cocktail stick. As each 
petal is worked, lift it 
gently upwards so that 
there is room for the 
next petal to spread. Repeat all the 
way around the shape. If the paste 
hasn't dried too much, turn the 
shape over (pimple underneath) and 
work the edge of each petal over your 
index finger with the sharp end of 
the cocktail suck or other tool. 


5 Lay the flower on soft foam and 
then indent through the centre of 
each petal using a leaf aid tool. Place 
the flower back on the board and 
lightly indent continuation lines 
from the base of the petals through 
to the centre. 


6 Paint egg white on the wire 
behind the stamen threads and push 


PY 


Working on soft foam. indent along the 
loni 


ет 









using a leaf aid tool 


this stem down through the flower 
and pimple (which is underneath 
until the stamens are in position 
Pinch from behind to secure. Push 
the stem through ripple foam usin 


the pre-made hole until the petals 


just sit lightly and are supported: do 





not pull through too far 


dry without moving the flowe 


7 Holding the flower head carefully 
dust the petals with a stronger colour 
making sure your fingers support it 


well at the back throughout. Do not 





worry if the flower comes away from 
the stamens: mix a little of the same 


coloured flowerpaste with some egg 


white and paint this in and around 


Push the stamen wire down th 


centre of the flower and pull into place 














h 1er pla ind 
o dr 
LEAVE 
8 (For full instructions on makin 
ind colouring leav pa 
62-5.) Make the leaves u 
28-gauge green wires. Using cutter 
Nos 23 and 2 er shapes if 
required), ‹ if and 
two side leave in with the leaf aid 
tool, and gi ich one a slight bend 
When dry, tape the leaves together 
with florists tape and paint with 

n arabi 


Fern droplet colour and g 
solution. Make several groups of 


different-sized leaves 






Up of many flore: 
method creates a 


depends on the size of t} 
how well you bunch th 
on one shape at a tim: 
the left-hand petal if y: 
handed. Place the shay 
ofa lightly greased boar 
cocktail stick, spread th 
from the centre one way 
‘the other to form a triany 





from side to side. This will 
change the shape from a 
point to a curve, Fold the 
shape over, work the 
middle petal in the same 
way, and then the last one. 
Place the shape on hard 
foam, or the hard part 

of the palm of your hand, 
position the shoulder of 
the cocktail stick at the 
base of the first petal, tipping it 
downwards very slightly, and rock 
This action should bring the sides 
up, forming a floret. Repeat this 
action on the other two petals 


4 Cut out a V shape from the base 
and then, working on a lightly 
greased board, press the sides towards 
the centre, until it is all one piece 
again. With the pointed end of the 
cocktail stick pressed into the petals, 
gather them together, squash the 
paste at the base, and then shear awa 





any surplus from the bottom part of 
the shape with a craft knife, 


5 Paint egg white onto the paste 
below the petals, pick up on a palette 
knife and place in position on the 





side of the dried cone. Curve back 


the tiny outer petals over your index 


finger using a cocktail stick 


6 Continue working each shape in 
the same way. As you add petals. 
overlap the previous one slightly 


until the flower is complete 


CALYX 

7 Form a fairly rounded cone 
shape 2cm (Ain) long from green 
flowerpaste. Using the pointed 

end of a cocktail stick, hollow out 
the narrow end, then cut out five 
rough V shapes around the rim. Cut 
V shapes on the calyx using scissors, 
then paint egg white into the cavity 
of the calyx and pull the flower 
through into position. 





scissors 


before the flower is pulled into place 
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8 All 

dust the fk i 
African Viol 1 т 
Ultramarin 

powder. Use a bl 
pencil to mark i 
fringed effect on tl 


surface of the « 


LEAVES 


9 (For full instruction 





on making leaves, see pages 62-4.) 
Cornflower leaves are usually short 
narrow and pointed. Make them on 


5cm (2in) lengths of 30-gauge green 
wire. Cut out the required shape 
about 5mm (im) wide and 2,5-4em 
(1=1'41m) long. Lift the shape off th 
board carefully with a palette knifi 
place it on soft foam and then indent 
the main vein with the side of the 
palette knife. Curve the leaf slightly 
and then put it on one side to dry 
Make about three leaves for each 


flower stem 


Bubs 

10 Make a small pointed cone from 
green flowerpaste and mark in the 
same way as for the calyx on the full 


open flower (see step 8) 


When the calyx is in position, mark 


a fringed effect 








| You WILL NEED 
- Cutter Nos 14 and 34 


E 


Flowerpaste (gum paste) coloured with 


| French Pink droplet colour (or left 
^ white) for flowers, pale Christmas 
zr Green paste food colour for calyx 
and leaves : 
28- and 24-gauge green wires 
Beige florist's tape 
| French Pink and Holly Leaf 
vu droplet colours 
_ | White stamen thread 
| Gum arabic solution 
e ase. Cotton wool bud. 













Flowers 


Cyclamen flowers range from pure white, through various st 


of pink, to deep magenta. The plant looks very delicate, yet i 


easy to make. To give it more character, make up lots of leave 


different sizes and shades of green. 


PETALS, CALYX AND PISTIL 

1 Tape together two 16cm (6'in) 
24-gauge green wires with half- 
width florist’s tape and hook one 
end. Form a small cone from pink 
flowerpaste and hollow out until 
about 5mm (Win) across, Dip the 
wire in egg white and pull through. 
When dry, bend the wire into an S. 


2 Cut out a calyx from green 
Nowerpaste using the No. 34 cutter. 
Paint the rounded end of the cone 
with egg white and fix the calyx 


_ firmly in place. (Alternatively, this 


‚can be done before the wire is bent.) 


3 Using the No. 14 cutter, cut out 
two petal shapes from pink (or white) 


flowerpaste, Place one near the 
of a lightly greased board and c 
petals to a pointed shape, then 
on one petal using the shoulder « 
a cocktail stick, until the required 
shape is achieved. When you ha 
shaped all three petals, cut off th 


point at their base 


4 Lightly indent the paste below 

petals by pressing down the point 
the cocktail suck ~ do not cut ch 
paste, This gives the impression tha 
all the petals are separate. Pick up t 


petals and twist each one in turn 


5 Holding the shape with the flat 
end balanced over the end of your 
thumb, paint the base with egg whit 








for about icm (in). Fix onto the 

_ сопе opposite the wire and push a 
little of the shape inside using a blunt 
cocktail stick. Ensure the petals are 
stuck both inside and out. 


6 Cut one petal off the second shape 
and work the other two as before, 

_ then again cut off the bottom point. 
Fix in place so that a petal lies on 
either side of the wire. Allow to dry. 


7 To make the pistil, paint egg white 
into the cone, push in a tiny piece of 
pink (or white) flowerpaste and then 
put a short length of white stamen 
thread in the centre, so that it just 
shows above the rim. Allow ro dry. 


8 Turn the flower over and 
straighten the stem. Paint a deeper 
colour at the petal base (pink on 
white flowers). then brush upwards 

gently with a clean, damp paintbrush 
to remove any hard edges. Paint the 
same colour on the stalk and rub it 
up and down with your fingers. 


Bups 
& a pointed cone from pink (or 
) flowerpaste about Lem (%in) 











across. Cut two 5cm 
(2in) lengths of 28- 
gauge green wire, tape 
together with half-width 
beige tape and hook one 
end. Dip in egg white 
and pull through the 
cone. Mark the length of 
the paste five times with 
a palette knife, roll 
between your fingers 
and twist the shape from 
the point. Cut out a 
calyx from green 
flowerpaste, paint with 
egg white and fix on the 
rounded end of the cone. 


LEAVES 

10 (For full instructions on making 
and colouring leaves, see pages 
62-5.) Cut two 8cm (3in) 28-gauge 
green wires and tape together with 
beige tape. Cut out a number of 
heart-shaped leaves freehand (see 
page 126) from pale green flowerpaste, 
in different sizes. Using a serrator, 
cut away at the edge, leaving a nice 
rounded shape. Lift the leaf carefully 
off the board and place a leaf aid tool 
firmly on the wire at the leaf base. 


Use a serrator to work on the edge of 
the heart-shaped leaf. 
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Bend the wire until the stalk is nearly 
at right angles to the paste. Hold the 
stalk between two fingers and indent 
the main veins on the upper surface, 
with your palm supporting the leaf 


Allow to dry 


11 Paint the top of the leaf with 
Holly Leaf droplet colour and gum 
arabic solution, then remove with a 
cocktail stick to make the veins. Use 
a cotton wool bud to remove paint to 


make the light patches near the edge 


Paint the leaf with Holly Leaf droplet 
colour and gum arabic solvon. 
























Ноа - 


wth FLOWER 

1 Cut wo appropriate lengths of 
__ 26-gauge green wire and hook the 
end of one (unless you are making 
— very small flowers, in which case 


nennen Qon cimi 

cone trom yellow flowerpaste (gum 

paste), about Sem (1/.in) long and 
5mm (Vein) across at the wide end. 

o de Using the blunt end ofa cocktail 

or sick, hollow out che wide end tothe 


i the paste idee finger. 
AUR -. Cut out three shallow V shapes 
STE ў AN 


S 


=> 
bs trumpet with the blunt end 
с ofthe cocktail stick. a 


| turned-back edge, hold the cone at 
cage og ofthe board 












W 





Eie larger daffodils, you can choose a size to fi : 
6: .. and design of your cake. The method of making the blooms 
z e _ easier than the usual one, and the finished flowers more re 


and frill again. Plenty of cor: 
(cornstarch) on the cocktail «t 
board will make this proces 

To form the ridges on the 

the trumpet, roll it against cor 
the-cob husk or use a cockt 

on the inside, simply press th 
pointed end of the cocktail suck 
the paste all the way round 


4 Dip the hooked wire in eg: 
and pull through the cone, To 
the paste really fine on the wi 
below the trumpet, squash" ch: 
and then trim off the excess or 
sides of the wire, Cut three 5n 
(^in) lengths of yellow stamen 
thread and push into the trump 
There should really be a total ots 
stamens and a pistil, but with thes 
smaller flowers there is not enou 
room, Allow the cone to dry, 
preferably overnight. 


A n : 








5 Roll out some yellow flowerpaste 
апд cut out the six-petal shape using 
the No. 18 cutter, making sure the 
paste is nor too thin. Cut three 
alternate petals to one shape and 
then the others to a different shape 
_ asshown. Work the petals with a 
cocktail stick, making sure that the 
first three alternate petals are wide 
at the base, then work the remaining 
petals. The first three should come 

- forward automatically. Give shape to 
the petals by working them on soft 
foam, bending three back and then 
curving three forward, using a leaf 

aid tool. Work on the edges of three 
petals to curve them slightly, and put 
some ridges down the centre of each 

_ shape with a leaf aid tool. Mark a 

~ continuation line from the base of 

- the petals right to the centre with the 
Jc end of the leaf aid tool. 













6 Paine the base of the centre (below 
ipet) with egg white and 


"hen dide the six-petal shape into 


on. Pinch the paste at the back 


Daffod: 


of the first wire that shows below 

the flower throat. Form a small oval 
shape from green flowerpaste and 
slightly dent one end, using the blunt 
end of a cocktail stick. Paint the top 
of the green shape with egg white 
and slide it into place directly below 
the throat of the flower, hiding 
where the second wire joins. Bend 
over the completed flower head just 
a little. Paint the middle of the backs 
of the petals and the throat with 
diluted Fern droplet colour. 


Husk 

8 Roll out some beige flowerpaste 
extremely thinly. Cut out a rough 
oval shape, bearing in mind the size 
of your daffodil. Thin down again 
using a cocktail stick: starting from 
the centre, roll with a rocking action 
and a lot of pressure, which will 


texture the husk. This should be very 


fine and crumpled-looking, so you 
can actually tear it slightly at the 
edges to make it look more realistic 
Turn the paste over and place on soft 
foam. Indent through the middle 
with a palette knife, then curl the 
edges using a leaf aid tool — if the 
paste is sticky, dip the tool in 


Thin down and texture the husk with a 
cocktail stick using a rocking acuon. 


3t 





cornflour first. Paint the base of the 
husk with egg white and position on 
the stalk just below the flower. If you 
find this difficult with your finger 
leave the husk on the soft foam and 
press the stalk onto it. Crumple the 


husk before the paste hardens 


COLOURING 

9 Dust the flowers with deeper 
yellow, such as Tangerine or Saffron, 
on the trumpet and petal edges. Dust 
the husk with Oak and Pistachio. 


LEAVES 
10 Follow the instructions on page 
67. Tape two or three leaves to the 


base of each flower stem. 








Using egg white, secure the husk 
below the flower. 


‘Working on a lightly green 
геш each petal in half (or sie 
AM you feel confident enou. 
Ё ‚each peral with the biun end 
_ cocktail stick. Place the perai 
foam and curve them wing + 
aid tool, then work with a «i 


o án the middle of (i 
- with a dogbone tool. Paint th- 
- af the shape with egg, white ari 
into place around the prepared 
flower centre, 


NT CA X 


4 For this flower you will need «o 
make sure you keep the calyx sm 
meat and tidy, Roll out some shgh 
thicker green flowerpaste and cut ‹ 


the calyx shape using a No. 30 сии 
. then cut out some «mall V shape 





calyx large enough to cover the slight 
bulge at the back of the flower. Mark 
the back of the calyx with a series of 
scissor cuts, starting from the centre 
and working outwards until you 
reach the edge. Turn the paste over, 
place it on the soft foam and work 
the shape with a dogbone tool in 
order to curve it. Paint the uncut 
side of the shape with egg white and 
slide the calyx carefully into position 
just behind the petals 

of the flower. 


COLOURING 

5 Allow the flower to dry 
thoroughly, then dust a little 
Garnette dusting powder onto the 
backs of the petals, provided that this 
shading fits in with your overall 
colour scheme — not all daisies 
feature this touch of red colour. 











Make some little nicks along tt ASSEMBLY 
LEAVES edges with a craft knife. Indent 7 Tape the wires for the flowers and 
б (For full instructions on making and through the middle of the leaf with a bud with nile green florist tag 
colouring leaves, sec pages 62-5.) leaf aid tool, and curve the whole There is no ne ape t af wir 
Make the leaves with 28-gauge green shape a little. Allow to dry, then as they will not actu. i 
wires. Using pale green flowerpaste, paint with Holly Leaf droplet colour the final arrangement n th 
the flowers and bud in the centr 





make a number of leaves, cutting out and gum arabic solution, leaving a 
the required shapes frechand —some wide vein unpainted in the centre 
small and some large (see page 126) of the leaf 











Make the bud from green paste and 
indent it heavily from top to bottom 
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‘Dianthus 


You wii мео 

Cutter Na 6 

Powe pase (gan pane] colourec wen 
French Prk droghe colour (or WR 
white) for боне. раде Commas 
Gress pane food colour for Сух 
Camas Green plus a ice Негабс 
Black dope: colour to make grey 
green for lears 

Legge gem wire 

30-gauge white vere 

Weste боге tape 








| Wite sta men: thread 


Sall baling tod (optional) 
Soft ат 








FLOWER 

1 Form some pink or whit 
flowerpaste (gum paste) inte a 
marble-sized ball, fatten all around 
the edges with your fingers and then 





1 the middle 


pull up 3 dender cone 
Roll out the paste all around this 








central column and then cut out the 
petal shape with the No. 6 curre: 
Using a craft knife, cut away the 
paste in between the individual 
petals, to make them separate right 
up to the throar 





2 Cut into the outer edge with little 
cuts, so that as you thin and spread 
each petal by working it with a 


Pull up a slender cone of paste from the 
middie of the flattened ball. 



















Вой out the paste ай arx 


Column. ready for 










_3 Cut two Lem (in) lengths of 
_ white stamen thread. Curve one end 
. of each length and bend at right 
angles using tweezers, then insert in 


the throat. 


‘CALYX 
: 4 Like the throat of the flower, the 
calyx is very slender and quite long. 
Form a cone about 1cm (^in) long 
from pale green paste and roll it 
between your fingers until it is 
pointed at one end. Using the 
pointed end of a cocktail stick, open 
up the narrow end and hollow out 
about half the length. Cut out at least 
five У shapes around the rim using 
scissors and thin down the edges 
| with the cocktail stick. Using 
scissors, make two V-shaped cuts at 
the base of the calyx opposite each 
other, and then cut again slightly 
higher up to form four V shapes in 
Е E these back in flush with the 
urface of the calyx. Paint egg white 
then slide the calyx into 
n behind the flower head and 
into place, leaving a gap of 
5mm (in) — the flower usually 
s slightly away from the calyx as 





















Dianthus 


LEAVES 

5 (For full instructions on making 
leaves, see pages 62-4.) Using 
30-gauge white wires, make the 
leaves from grey-green flowerpaste, 
cutting the shapes frechand (see page 
126). Vary the length, keeping them 
narrow and pointed, with a good 
indentation through the centre of 





Lightly curve the ends of the fringed 
petals with a balling or leaf aid tool 
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each one. (A palette knife works best 
for cutting and indenting these 
leaves.) When dry, tape all the leaves 
together with white florists tape, 
positioning them at the base around 
the smallest leaf and using 
progressively bigger leaves as you 
join in the rest around the flower 


stem at roughly the same point 


Slide the calyx into place behind the 
flower head and pinch to secure. 





' 
| 
a 


: 







| 
| 
pi 
| 
| 


RAS 


You WILL NEED 
Cutter Nos 13 and 14 
‚Flowerpaste (gum paste) left white 
for bud calyx, coloured with African 
Violet dusting powder. French Pink 
$ droplet colour or Melon paste food 
colour for flowers, cream for large 
buds, pale Christmas Green for tiny 
buds, ‚Christmas Green plus a little 
Heraldic Black droplet colour to 
make grey-green for flower calyx 
and leaves 
30-. 28- and 24-gauge green wires 
30-gauge white wire 
| Yellow, nile green and olive flonist's tape 
Cream and Dark Eucalyptus dusting 
| | powders, plus shade to match 
| flower colour 
1 Paint Aid 


7 





This flower is a great favourite with florists due to 
purple, apricot or cream colouring and the 
lasting when cut. The buds are such a pretty 


worth buying a spray of flowers in order to study 


FLOWER 

1 To make the stamens, bind yellow 
florists tape around 30-gauge white 
wire at short intervals, then cut 
halfway along a length of the tape 
and halfway along the adjoining the 
wire. You will need five stamens per 
flower. To form the pistil, cover 
30-gauge white wire with half-width 
nile green florist's tape and bend into 
the shape shown on page 124 


2 Cover two 24-gauge green wires 
with olive florist's tape and hook one 
end. Decide on the colour of the 
flower and use this flowerpaste (gum 
paste) to make a cup shape about 
lem (іп) long and 5mm (in) 
across at the open end with a slender, 
narrow base. Dip the hooked wire in 
egg white and pull through. Push in 
five stamens and place the pistil in 
the centre. Allow to dry overnight 








d; 


n | Shape the petals one by ‘one, working 
t TER to right (if you are right-handed). 























3 Cut out two petal shape 


No. 13c 
(makin 


r and cut 









shape on the e 





board and cu 









from about h 
working on t 
you are right 
pointed end of a cc 
from th 
in a fan sh 
rock twice on the s 
lift the cocktail stick ar 
When the petal is t 
fold it over and work 
followed by the 


Turn the petals back, ar 





overlap. Turn one side 


petal over the cocktai 








Thin down the paste on the 


V shape slightly to make it 


enough to fit around the 
this shape with egg white 





Central cup using egg white 


ur 


Stick the three-petal shape aro 

















‘the petals to the dried cup. Hang 
upside down while you work the 
‘two-petal shape in the same way. 


4 Thin down and paint the base of 
these petals with egg white as before 
"and stick onto the cup shape in the 
remaining space, tucking one side in 
under the previous shape, Allow to 
dry hanging upside down. Paint just 
the narrow base of the petals with 
Paint Aid and cream dusting powder. 


CALYX 

- 5 Roll out some grey-green 
flowerpaste very thinly and cut out 
five strips about 2.5cm (lin) long and 
2.5mm (in) wide. Put one over 
your index finger, paint with egg 
‘white and then press onto the flower 
_ from the base up, between the petals, 
leaving the last bit unattached, 













‘cream flowerpaste, again with a 

nder base and about 2.5cm (lin) 

and indent from the wide end 

the narrow part to the tip with 

palette knife. Hook a 28-gauge 
ire, dip in egg white and 


then pull through the 
cone. Twist the cone 
from the pointed end. 
Make and fix on a 
calyx as for the open 
flower (see step 5) 
Dust down about half 
the bud from the 
pointed end with a 
powder colour to 


match the open flower. 


7 Make tiny buds from pale green 
flowerpaste using 30-gauge green 
wires. Pick up the paste for most of 
the length of the cone with straight 
tweezers to give the effect of a calyx 
Using Dark Eucalyptus powder and 
water or Paint Aid, match up the 


green and paint these raised ridges 


8 For a bud about to open, make a 
cone about 1cm (in) long, with a 
narrow piece under the base. Allow 
to dry. Cut out five petals as for the 
flower (see step 3) using the No. 14 
cutter. Cut the petals to points, 
reshape and then position around the 
dried centre. Dust colour at the top 
of the petals. Make and fix on a calyx 
as for the open flower (see step 5) 


Pick up ridges of paste to give the 
impression of a calyx on the tiny buds. 
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LEAVES 

9 (For full instructions on making 
leaves, see pages 6 Make thes 
leaves with 28-gauge green wir 

Cut out a number of leaves frechand 
(see page 126) from grey-green 
flowerpaste, in varying sizes 
ASSEMBLY 

10 Cover the flower and bud stems 


with olive florist’s tape. Tape on the 
smallest bud about 5cm (2in) down 
the flower stem, with the bud stem 
roughly Зет (1%in) long. Use the 
smallest leaves at this point — there 
should be two leaves at each junction. 
but there is no need to be too precise 
with this. Bring in the other buds 
and leaves at intervals of about 

4cm (1%in), varying the lengths 


of the stems. 


The flowers are made in stages, then 


ompiete 


buds and leaves are added to ¢ 
























Mn pas 


| Christmas Green for buds and covers 
= 26- and 24-guuge green wires 





б DUSTING POWDERS FOR FLOWERS 
j en 
ji _ buds except white 


Є Gamette for yellow flowers. 
Visa Mist or Iris for mauve flowers 


flowers 


Unless they are to be white, you can make these flower: 


_ white paste — add a tiny amount of yellow — as this takes p 
- colour much better. Many shades of this flower fade away t 


at the base, while the stamen anthers tend to be the same 


as the flower. 


STAMENS 

1 Colour a length of white florists 
tape with Iris or Forsythia dusting 
powder (depending on the flower 
colour) following the instructions on 
page 7. Cut a length of scientific wire, 
pull to straighten, then roll the coloured 
tape around it at intervals with the 
length of two stamens (about 5cm/2in) 
between each roll of tape. Cut halfway 
along a length of wire, and halfway 
along the adjoining length of tape. 


2 Tape three stamens securely onto a 
10cm (4in) length of 24-gauge green 
wire with half-width white tape, 
using enough to build up a sausage 

$ shape. The stamens should not show 
above the petals in the finished flower. 
Take the tape a little way down the 
wire, then cover from the base of the 

sausage" to the bottom with olive tape. 





FLOWERS 
3 Cut out two petal shapes fo 
each flower from white, off- 





yellow flowerpaste (gum paste 

the No. 14 cutter, Working on 
shape on the edge of a lightly x 
board, cut each petal to a point and 
then work the paste back out to t! 
shape required, using the pointed 
end of a cocktail stick. Lift onto 
soft foam and curve the end as well 


as along the length. 


4 Paint the bottom triangle with 
egg white, place the stamens in the 
middle, fold over one side, and then 
lift up and away from the foam and 
bring the other petal into place 
Keeping the flower head facinz dow! 
press and shape the paste around th 
tape with your fingers. Allow to dr 
hanging upside down. 





Press and shape the base of the Pow 
L around the tape with your finge" 




























PN 
Ses В shape and cut to 

— "separate each petal. Work the first petal 
yefore, keeping the others covered. 
shaped, bend slightly and lay 
il on ripple foam. Work the 
‘wo petals in the same way. 





Rs the first petal in your hand, 
egg white on the lower part and 
п over a gap on the first layer. 

other two petals in the same 


ng them out if you want a 


over a 15cm (6in) length of 28- 
en wire with half-width 
Bend one end over, then 
firmly at the base as 

n the top with tweezers. 
the stem, bending 





he buds, and push on a 
of green flowerpaste. 
id. then with fine 
the surplus to make 










Make an extra, larger bud on 28- 
gauge wire, indent the top three 
times and cut to make the bud cover. 


9 For the bud about to open, cut and 
hook a short length of 26-gauge 
green wire. Shape some off-white 
flowerpaste to the size of a petal, dip 
the wire in egg white and pull 
through. When dry, cover with one 
petal, cut and worked as before (see 
steps 3 and 5). Paint egg white inside 
the petal and place on the dried shape 
so that one edge shows on the back of 
the curve. Do not move it around, as 
the dusting powder will not stick 
where you have painted egg white. 


10 To make the bud cover, form a 
cone from green flowerpaste about 
1.5cm (ап) long and 5mm ('/in) 
across. Hollow it out and thin down 
using a cocktail stick, then cut two 

V shapes opposite each other. Paint in 
some egg white and position at the 
base of the bud. Make another and fix 
to the base of the flower. 


COLOURING AND ASSEMBLY 


11 Dust the flower with your chosen 
colour. Tape larger buds onto 


Bend and twist the wire. then add small 


E amounts of paste for the buds. 








the group of smaller ones, then dust 
the smaller buds with baby maize 
powder and the larger buds with the 
same colour as the flower. Tape the 
flower to the spray of buds, bending 
the buds at a right angle to ensure 
you keep the flower and its wire 
straight. Shape the spray in a curve 
that will fit into your overall 
arrangement, remembering that the 
buds tend to lie in a herringbone 
pattern, Paint all the bud covers w ith 
a mixture of Fern droplet colour and 


gum arabic solution 





Make the bud cover from green paste 
and cut V shapes opposite each other. 






























This is a very dramatic flower that comes in strong colour: 
from creams, yellows and oranges to deep cerise. When fres! 
petals tend to stand up in a fairly rigid manner — use just on: 
for the main petals or add a smaller shape on an inner layer 


CALYX 
1 Tape together two 15cm (ФА) 
lengths of 24-gauge green wire with 
florists tape and hook one end, 
Form a fat cone about 2em (Ain) 
long from green flowerpaste (gum 
paste). Open up the narrow end and 
hollow it out using a cocktail stick, 
leaving enough thickness at the 
base to take the hooked wires 
comfortably. Thin down the rim of 
the cone until it is very fine and then 
cut out small V shapes all the way 
round. Place the points of a pair of 
straight, fine tweezers on either side 
of the cuts and squeeze the paste 
gently, then repeat this process in 
berween these down to the base. Do 
not make the marks too regular or 
deep. Dip the wires in egg white and 

_ pull through the calyx. Tape on a 

_ pipe cleaner to thicken the stem. 

Allow to dry overnight. 


Curi the backs of the petals anc “` 


2 Cut out two lem (4in) dia 
circles of foil and form into a + 
shape by pleating all round. M 
hole in the middle and slide th 
funnel up the stem, to fit snug 
beneath the calyx. Secure with | 
tack directly underneath. Mak 
the foil is right up against the ‹ 
and slightly above the rim level 


FLOWER 

3 Cut out six shapes from your 
chosen colour of flowerpaste us 
the No. 14 cutter. You can vary 
size of each layer of petals, but и 
may slow you down 


4 Place one shape on the edge o 
lightly greased board. Cut cach | 
in half for the full length using a 
palette knife and thin down by la 
a pointed cocktail stick along thc ! 
length and gently pressing on Jus 












































inner cut edges of each 
E need extra pressure to 
г the right shape is achieved, as 
hey are slightly wider halfway alo 
they xd 
x bo length. There is no need to thin 
"wr the full width of the petals. 


ol. Turn the paste back to the 
, cut off a small triangle 
base and then cut out three 
s along this edge. On a 

‚ed part of the board, 

he base together, which will 
the outer edge of the petals 

таге. Brush the petal backs or 
the calyx with egg white and 
к petals in place. This will be 
one-third of the first layer. 

n plete the layer and then dust 


deeper colour. 
2 
aplete two layers of petals in 

alternating the shapes, and 


er colour on cach layer as 


ENTRE 
wo shapes from coloured 
Using the No. 36 cutter. 


then gently curl with a leaf 





If the centre of the flower has a fairly 
large hole, fill in some paste so 
the shapes do not sink too low 
Working on one sh ape at a time, 
halve each petal and thin down with 
the blunt end of a cocktail stick 


Place the shape on the soft foam and 


that 


curve the petals inwards by moving a 
dogbone tool around quickly in the 
centre. Work the second shape in the 
same way. Paint egg white into the 
centre of first shape and place the 
second shape on top. Paint egg white 
into the middle of the flower and 
then place the two centre shapes 


neatly in position 


8 Form a cone from green flower- 
paste, about 5mm (sin) long and 
slightly smaller in diameter than the 
opening in the centre of the flower 
Cut many times across the flat end of 
the cone with fine-pointed scissors, 
especially around the edge. If you 
can, thin down the cuts on the edge 
with the blunt end of the cocktail 
stick. If there is very little depth in 
the middle of the flower centre, cut 
off most of the back of the cone with 
scissors. Check once more that the 
cone is not too big for the opening 


Make cuts in the central cone. then tn 


(o the edge cuts with a cocktail stick 





in the middle of the flower, then 


paint in some egg white and insert 
the centre. Paint or dust according 
to the colour of the flower 
9 When the flower is dry, carefully 
remove the Blu-tack and then the 
foil. Paint the calyx with a mixture 


of Fern droplet colour and gum 


arabic solution 


LEAVES 

10 Follow the instructions on page 
67. When the leaves are complete 
tape them on at the base of the 


flower stem, if required 





Once the flower 


dust the centre wi 






fet, 


T Rr 


Iris 


You WILL NEED , 





- | Cutter No. 7 
| fowerpaste (gum paste) coloured with 
xv paste food colour of your choice for 
x flowers. Christmas Green for leaves. 
d Bamboo droplet colour for dead 
2 leaves, pale Bamboo for lower buds 


— | 30-, 26- and 24-gauge green wires 
«v 30-gauge white wire - 
| Nie green florists tape 
2.1 Eucalyptus (or Eau-de-nil), Baby Maize, 
Ins, Pistachio, Oak and Forsythia 
K^ dusting powders 

Paint Aid 

4 Com-on-the-cob husk Boer. 
Soft foam 
Small bailing too! 












Flowers 


It is perfectly acceptable to scale down the larger iris varıet 
make them practical for cake decorating. The delightful sha; 


the group of leaves is just as important as that of the flc 


it is also essential to bring in the variations in colour for bot 


FLOWER 

1 Tape together two 10-13cm 
(4-5in) lengths of 26-gauge green 
wire with half-width florists tape. 
Form a small cone from coloured 
flowerpaste (gum paste) that will be 
about 5mm (in) long and less across 
when hollowed out. Hook the wire, 
dip in egg white and pull through 
the cone. Allow to dry. 


2 Cut out the shape for the ‘fall’ 
petals (which hang down) and, 
leaving the shape in the cutter, cut 
another to make thicker paste. Work 
the petals on a lightly greased board 
with a blunt cocktail stick, until 
each is well rounded, then rock the 
shoulder of the cocktail stick on the 
edge of the petals at intervals to get 
‘movement, Turn the shape over on 
soft foam, paint egg white onto the 
rim of the little cone and press it 


down onto the centre of the р 
Lift up the wire and petals 
the petal shape into the con 
small balling tool. Pull the px 


right down. 


3 Cut out two more petal shay 
each flower, On the first shap 


the petals to the same lei 





width. Cut à V shape trot 
of each. Thin the edges only 
blunt cocktail stick. Place « 






foam and use a leaf aid tool to 
the paste by pulling it from ch 
points to the centre, Paint th 

of the fall petals with egg wh! 


place the little petals on top 


4 On the second shape, cut ex 
petal to a point, On a lightly x! 
board, work the petals to the sha 
you want with a pointed coc ktail 
stick. These are the ‘standards’ Pla 





Lift the fieshed ‘standard petes i? 
ma position on top ol the Howe 






























ле petals forward 
level. Paint 
of the fall petals 
white, lift the 


‚and push into 
y alternating with 
A little egg white on 
tips of the standards will 
er. 


We 
instructions on making 


Ves, see pages 
al flower grows up out 
p of leaves, but it is easier 


бог stalk behind. 


es and the dead leaves with 





| leaves with 24-gauge 


cut out a group. Start by cutting out 
the longest leaf, which has the wire 
in it as the main support. Mark 
continuation lines of leaves in the 
centre, Let some leaves flop into a 
natural curve, Make some single, 
long, curved leaves, and also cut out 
some small and large twisted single 
(dead) leaves from beige flowerpaste. 


7 Colour the green leaves with 
Eucalyptus or Eau-de-nil dusting 
powder, using Baby Maize on the 
tips and Iris where the leaves grow 
out of each other, Dust the beige 
leaves with Pistachio and Oak. 


Bups 
8 Cur and hook 4em (1'4in) lengths 
of 30-gauge white wire. Dip in egg 


Dust the flowers with deeper colours 
from the edges. 


white and pull through 
а small blob of coloure: 


flowerpaste. Roll out 


Some more paste ver 
thinly, then roll again 
texture with lines: u 
а cocktail stick, or pi 
into corn-on-the-col 


husk, Cut out a small 
rectangle from this paste 
and thin the edges with a 
cocktail stick. Paint the non-textured 





surface with egg white and wr ip 
around the wire at an angle. Remove 
surplus paste and position the bud 
below the flower. 


9 Repeat step 8 using pale beige 
paste, and position this slightly lower 
down on the bud. The base should 
be very slender so that it can sit close 
to the main stem 


COLOURING 

10 Dust on deeper colours from the 
petal edges, sometimes leaving the 
centre much lighter. Use the darkest 
colour for the buds. Mix Forsythia 
dusting powder with Paint Aid (see 
page 10) and paint a little at the 
centre top of each fall peral. 





Flowers 









ат Although the colour of the flowers and number of petals ma 
Eume Nos 13 and о ; i j Б, 
E fwerpaste (gum paste) for frst depending on the ER the a pattern for magnolia flow: 
flower layer and sepals, coloured roughly the same. These impressive blooms can be scaled do 
with French Pink droplet colour for Size to make them suitable for cake decoration. 
, ‚second flower layer; pale Christmas 


.. Green paste food colour for flower 


centre and leaves, Bamboo droplet FLOWER CENTRE white and position onto the bas: 


А colour for outer flower centre 1 Tape together two 10cm (din) ofthe green centre, then paint 
na and 24-gauge green wires lengths of 24-gauge green wire with immediately with Burgundy drople: 
| 30-gauge white wire florists tape and hook the ends, colour, before the paste dries 









| Pipe cleaners 


Gum arabic solution 


Form a sausage about 2cm (Yin) 


2 Using fine scissors, snip the paste 


| ¡Olive florists tape —— long from pale green flowerpaste 4 Paint the ‘snips’ with Paint Aid 

l g P p 

| Burgundy and Fem sete ats (gum paste), dip the wire in egg and cream or beige dusting powd 
Cream or beige dusting powder white and pull through. Put on one side to dry. Tape a pip 


cleaner to the wires with florists tj 
to provide bulk that is easy to cut 


oft foam y on the upper three-quarters of the with wire cutters. 
ZR shape, keeping the cuts long but 
сс narrow. Try to make these cuts FLOWER 
И м. р i irregular, to avoid lines developing. 5 Roll out enough white and pink 
c a 2 T Е flowerpaste for two petal shapes 
Be, M « 3 Cut out two shapes from beige Place the white paste on top of thc 








flowerpaste using the No. 36 cutter. 


eorr cem in half, then curve on 
| soft foam. Paint the shapes with egg 


pink. The white paste should be а 
fraction thicker than the pink so that 
more white comes through on thc 





Paint the base of the petal shape «7 
egg white and wrap around the ceno 





ofthe petals Cut out 
pes using the No, 13 
3 Place one shape on 

: Ee board, 
Keeping the other covered, 

} : -and cut the petals to points 

| using a palette knife, Using 
the pointed end ofa cocktail 
stick, work the shape back 

= en half the petal 

_ ава time, Thin down and 

F spread the bottom triangle as 

x well. You may now need to 

~ cucalitele further down in 

'en each petal. When you are 

у with the shape, paint egy 

onto the bottom triangle and 

wrap it round the prepared centre. 


end eene down to dry. 
























you work on the other 
this to a point and then 
out the paste on a lightly 

| board to the same shape as 
petals, Paint on egg 
onto the flower in the 
two petals, Hang 
Bean working 





74 


petals. Continue with each petal in 
the same way. When all the petals are 
in position, support until dry on soft 
foam in which you have cut a hole 
with sloping sides, 


SEPALS 

7 Make three sepals from white 
flowerpaste and with 30-gauge white 
wires, following the instructions for 
making the leaves (see step 8). Cut 
them out freehand (see page 126), 
making them about Зет (1'4in) long 
and lem (‘4in) wide, and keeping 
them a little shorter than the petals 
Turn the shapes over, curve the sepals 
a little and distress the edges by 


Cut out the sepals freehand, making sure 


they are slightly shorter than the petals. 
т 


PC 45 


é 
= 


cutting out small, rousch-edired 


pieces. Allow to dry 


LEAVES 
8 (For full instructions on 


making and colouring lea 


1.) Make th. 
leaves with 26-gauge gre 


see pages 6 2 
n 
wares, Cut them out freehand 
(see page 126) from pale green 
flowerpaste, varying the size 
from large to small. Curve the 
sides backwards gently and 
indent the main vein well with 
a leaf aid tool, When the leaves are 
dry, cover the wires with quarter 
width florist's tape, then paint the 
leaves with Fern droplet colour and 


gum arabic solution 


ASSEMBLY 

9 Tape the sepals in position, 
alternating them with the three final 
petals. Cover the whole stem with 
full-width tape. When taping the 
leaves into place, bring them together 
in groups of three, leaving a stem for 
each leaf, and then tape the stem of 
these three into the main stem. (The 
lengths of these stems are optional, 


within reason.) 





Tape the sepals in position, alternating 
them with the three final petals 




























S mu 


ai 


_ 1 For each flower, take 12 yellow- 
tipped stamens and cut them in half 
y di to produce 24 stamens per flower, 
v. then trim to about 1.5cm (Ain) long. 
Cut Вет (in) length of 26-gauge 
(— green wire and tape on the stamens 
at one end with half-width white 
у florists tape. Then cover most of the 
white tape with nile green tape right 
down to the bottom of the wire, 
leaving about 5mm (Ain) of white 
AL ыы the top. The 
stamens need only be showing by 
4 about 5mm (Ain) above the end of 
Est It is better to have them too 
ЕС: CUT NE MM 


nn р 
a phase ar are many different varieties of Philadelphus, or mock or 
Т “The one | have chosen to copy is not too large, with no mark 
N the petals and the pistil hidden in the freshly opened flower 
up of three flowers and/or buds at the end of the stem 
_ followed iw two growing from the same point as the pair of lea 


FLOWERS 

2 Flatten a marble-sized ball of whic 
flowerpaste (gum paste) and pinch 
around the edge. Roll out the paste 
on a lightly greased board, leaving à 
very small pimple in the middle. Cut 
out the petal shape using the No. 5 
cutter, and work the petals with à 
blunt cocktail stick until the required 
shape is achieved. Work from the 
centre of the petal outwards cach 
time, leaving the centre top edge. 

to achieve a slight point. Once all th. 
petals have been worked, curve them 
inwards on soft foam and then place 
the flower on ripple foam while you 


make the calyx. 





у у "1 # 
LC an | 
Set t out a calyx shape from green 


: _ flowerpaste using the No. 4 cutter. 
‚Place the shape on soft foam, curve 
each sepal with a dogbone tool and 

— point with egg white. Paint the taped 
wire below the stamens with egg 

Mite as well and pull the stamens 

"through the flower head, then 

position the calyx behind the flower 

- so that the sepals lie in between the 

jt petals. Place a small blob of the same 

cnp below the calyx. Dust 


_ aslighty darker edging on the sepals 
with в powder. 


4 Cut a 5cm (2in) length of 28-gauge 
oe: hook the end and dip it 
in egg white. Work a small piece of 
ear flowerpaste i into an egg shape 
5mm (^in) long and pull the 
























and then indent four times 
: z 


point to the base, using a 
knife. ‚Cut out the calyx shape 


pal "green paste using the No. 4 
"and curve the sepals. (If you 

à 

‘time, roll out each sepal with a 


stick on a lightly greased 


board until it is very thin, 
then re-cut the shape 
with a craft knife, The 
centre is left untouched, 
but the sepals will be 
incredibly thin.) Paint the 
inside of the calyx with 
egg white and place on 
the bud, then fix a small 
oval of pale green paste 
behind the calyx as for 
the flower (see step 3) 
Make smaller buds from 
green flowerpaste 
following exactly the 


same method. 


LEAVES 
5 (For full instructions 


on making and colouri 





leaves, see pages 62-5.) 
Make the leaves wich 28 


wires. Cut out a number of leaf 


gauge green 


shapes frechand (see page 126) from 
green flowerpaste and indent the 
main vein well using a palette Knife. 
When the paste is dry, paint the 
whole leaf with Fern droplet colour 
and gum arabic solution, then use 
Holly Leaf droplet colour to paint in 
the shading. 


Fix a small oval of the same pale green 
paste behind the calyx. 








ASSEMBLY 
6 Tape three flowers/buds together 


using half-width nile green florist 





tape, allowing a stem about 3cm 

(1 %in) long for each. Tape in a length 
of 24-gauge wire to provide extra 
strength. Leave a space of 3-4cm 
(14-1 


attach two flowers/buds, with a leaf 


in) along the stem and then 


behind each. 








Tape the flowers, bud: 


stem. strengthened with extra wire. 





YOU WILL NEED 


Cutter Nos 2 and 32 
White flowerpaste (gum paste) for 
flower, coloured with Christmas 
green paste food colour for stamen 
centre, calyx and leaves 
28- and 24-gauge green wires 
30-gauge white wire 
_ Olive florists tape 
Cream or pale green cotton thread 
| Forsythia and pink dusting powders 
| Fern droplet colour 
Gum arabic solution 
Soft foam i 
“One section cut from an egg tray 






Flowers 


easily. Make plenty of buds, open flowers and a few dead һе: - 
from which the petals have fallen, leaving just the sta 


calyx. Add lots of leaves and cascade the spray over t^ 


STAMENS 

1 Make the stamens following the 
instructions on page 10, winding the 
thread around your fingers about 

30 times and using two 8cm (3in) 
lengths of 30-gauge white wire. Join 
in two 24-gauge green wires at the 
base of the threads and tape all the 
wires together with half-width 
florists tape. Dip the threads in egg 
white, making sure they are well 
soaked, and leave to dry overnight. 


2 Pull the dried threads well down 
with tweezers, bending them as you 
go. Brush the ends with egg white. 


then dip in Forsythia dusting powder. 


Paint some egg white in the middle 
of the stamens and push a tiny ball of 





® 
T 


pale green flowerpaste (gur 
firmly into the middle 


FLOWER 
3 Roll out some white flower 

to just under Imm (И) duck 
cut out the petal shape usir 
No. 2 cutter. Place the sha 








the edge of a lightly greased E 
With each peral in turn, roll out t 
paste on either side of the centr 
heart shape, using the sharp end 
of a cocktail stick. Using a rocking 
action, with most pressure applied 
to the shoulder of the cocktail stick 
swell out the paste until it makes 2 
rounded heart shape. You will need 
to re-position the cocktail stick aft 
each rocking action, so that a fan 





Place the calyx over the flower san‘ 
while it is on the section of egg 00" 
































achieved. This technique 
the petals as well as enabling 


E extremely fine paste 
d the edges, leaving the paste in 


ws, ^ 
B the original thickness. 
T 


ace the petal shape on soft foam 
curl the. petals with the small end 
leaf aid tool. To do this, push 
under one petal to reach 
"half of the next. Place the tool 
ally across the petal and gently 
into the centre. Curl one side of 
petal ofthe whole flower, then 
rse the action for the other side 

jay take a little practice. 


it the section of egg tray in the 
tre of the petal shape and turn 
le down. Leave to rest while 


some green flowerpaste 

y'and cut out a calyx shape 

he No. 32 cutter. Thin down 
using a cocktail stick. 


if necessary and cut 
ss as shown opposite and on 
|. Paint the centre with egg 


ace carefully over the 


flower shape so that the sepals are 


behind the petals 


7 Paint egg white behind the 


stamens, and make a very small 





round shape from green flowerpaste 


ready to position behind the calyx 


8 Gently tip the flower shape, with 
its calyx, onto your hand, then twist 
through the wire plus stamens and 
pull into place. Slide the small round 
piece of paste up the wire until it is 
firmly positioned behind the calyx 
Hang the flower upside down, 


especially if you want 1t half oper 


LEAVES 
9 (For full instructions on making 


and colouring leaves, sec page* 





62-5.) Use 28-gauge green wires to 
make the leaves, cutting them out 
freehand (see page 126) from green 
flowerpaste. There are generally 
three leaves in the group just behind 
the flower, then at least five in the 
other groups: use the largest at the 
top, and then matching pairs that get 


smaller as you go down the stems, at 


intervals of about 2cm (41m) 


10 To make a stipule for the base of 
the leaf stem, roll out some green 
flowerpaste very thinly on a lightly 
greased board and cut out the shape 
shown on page 126. Paint the wire 
with egg white and press the stipule 


firmly into position at the base using 


a cocktail stick 


COLOURING 
11 Allow the flowers to dry and 


then dust the backs of the petals with 


pink. Some of the colour will show 


through. For the half-open flower, a 


little dusting р 
upper surface of the 


owder may be needed 
on the petals to 
make the whole flower darker 


12 Paint the leaves with Fern droplet 


colour and gum arabic solution, then 


dust a litle pink pow der onto the 


edges while the paint 1$ still tacky 


Tape together two 9-10cm 
(3%-4in) lengths of 26-gauge green 
wire with florists tape and hook one 

_ end. Form a round pad of coloured 
_ flowerpaste (gum paste), slightly 
smaller than the No. 18 cutter. Pull 
up a column (the throat) in the 
entre, then lay the paste on a lightly 
| board and roll out all the way 


c ss at the base of the 
mu 20 


3 Working on one at a time. roll 
the two side petals until they ar. 
more than double their original « 
Move the lower edge of the peral 
behind the large one. Finally, chin 
down the two top petals and then 
put the lower edge of each petal 
behind the side ones. 


4 Pick up the shape from the board 
then open up the throat with the 
pointed end of the cocktail stick and 
‘lean’ against each of the petals in 
turn. Make an indentation on th 
paste from the base of the petals in 
towards the centre with a leaf aid 
tool, to give the impression that th 
are all separate, right into the throat 


5 Using blunt tweezers, pinch the 

paste into a ridge at the base of the 
two side petals. Place the flower on 
soft foam and curve the side of the 
































m petal diagonally with 
ool. Curve the two side 

on themselves, then bring 
rd on both sides of the 
sure the top petals do 


hooked wire into egg 

d then push it up the throat 
ver, with the hook facing 
arge bottom petal. 

je wire is in place, pinch the 
1 the back, Cut off the head 


r facing you, hold 
just behind the flower 
veezers and then bend 


п flowerpaste, using 

3 cutter. Cut slightly 
to open it out, place it 
and curve the sepals 


"a 


egg white on the other side and then 
slide it onto the back of the flower 


with the cut sitting over the position 


where the wire c merges 


9 Cut out a calyx sh ipe from green 


flowerpaste using the No. 22 cutter. 
Curve this and paint the middle of 
the underside with egg white, Slide 
into place on the calyx (it is part of 
the same structure). Bend the little 


lobes back and pinch into place 


COLOURING 

10 When the flowers are dry, paint 
with Paint Aid and a suitable powder 
colour (see page 10), to produce a 
velvet effect, Ifyou want lines on the 
petals, paint them very neatly with 
Burgundy droplet colour. 


11 If you have painted the petal 
edges only, take a dry, clean 
paintbrush and some dry dusting 
powder and gently dust from the 
edge and a little way into the centre, 


to soften any hard edges 


Bups 
12 Make a slender cone about 1cm 
(іп) long from coloured flowerpaste. 


pinch Fix the second part of the calyx n 
| position and bx 


‚end back the little lobes. 





~ 


Cut and hook a 5cm (2in) length 
of 28-gauge green wire and pull 
through the cone. Cut out a petal 
shape using the No. 39 cutter, thin 


down the edges, paint with c 
white and fix in position over the 
cone, like a little bonnet, Make and 
add a calyx in the same way as for the 


flower (see steps 8 and 9) 


LEAVES 

13 Follow the instructions on page 
67. When dry, tape at least three 
leaves together, each with a little 
stalk, then tape the combined stem 


to the base of the flower stem 





r with Paint Aid and 





Paint the f 


powder colour, for a 


velvet finish 


Rose 


You еты MEED 
Comer Nes VE anc 32 
Fomerseme ger e) = cec 
Dar oF мох Haz Sr Tower 
Creme Geer pase hol oor 
4 or abe 
¡ser Fowerpeme КУ fewer сетат 


| A ge ore 
| Obe бог: tape 
Sot foam 



























When along roses, | wort ati 





a large hang of 

colored Sowerg. 
then work with j 
one Bower ak a Gime. 


the pressure om the cox kis ~> 
with the index finger ot ve 


_ 2 Tape together two Sem ( 
5 Band The aim i to стом : the < 


lengths of 24-gauge green wire 
dorist’s tape and hook one end 
in egg white and fix into a pointed 
blob of leftover flowerpaste. The 
should be within the length of the 
petal part of the No. 14 cutter. Allow Е 
to dry at least overnight. pis ld e board again atti: exh 
pepe been worker! 
3 Roll the two flowerpastes for the 
petals together, then cut out tive 
petal shapes (one extra in case of 


Remove апу surplus paste ~ 
the flower with your hres 






































bottom triangle as well as on 
etals, even though it is removed 
; With the first shape, 
middle petal forward and 
ith egg white completely. 
Wap. this petal around the rose 

_ cente, making sure it is wrapped 

ly. Paint egg white almost to the 
e fae remaining two petals and 
р the left-hand side of the right- 
id опе to the centre, then bring 
the left-hand petal forward, turn it 
around, and stick the right-hand side 
"to the front. Now wrap these two 

id — they should tuck inside 
‘other. Take off surplus paste 
eath with your fingers. You 
in add a calyx at this stage to form 


k the second shape in the same 
asthe first (see step 3). Paint egg 
out one-third of the way up 
and then wrap around the 

the edges of the petals 

sing a cocktail stick to curve 

ste. Work with the flower on 
pad so that you have both 

е to curve the prohi. Take 


6 Work the third shape in 
the same way as the first 
two (see step 3). Paint on 
*gg white one-third of the 
way up, wrap around the 
flower and turn down the 
petals (see step 5). This 
should wrap roughly 
three-quarters of the way 


around the flower. 


7 Cut one petal off the last 
shape. Work and paint 
with egg white as beforc 
(see steps 3 and 5) and 
place in the gap. Trim away surplus 
paste from the last two shapes with 
your fingers. Throughout, hold the 
wire between your thumb and third 
finger, which then allows you to 
model with your two index fingers 


and the thumb of your other hand 


CALYX 

8 Cut out the calyx from green 
flowerpaste using the No. 32 cutter 
and cut the edges of some of the 
sepals as shown on the shape on page 
126 and below right. Place the calyx 
on soft foam and curl the sepals with 


a dogbone tool. Paint the inside with 


Model the pe 


achieve the characteristic Г 





white, then slide the caly 





up th 


wire and into position at the back of 


the rose. Form a small oval shape 
from the same green flowerpaste 
Dent one end with the blunt end of a 
cocktail stick, paint with egg white 





then slide this up the wire and 


position it directly below the calyx 


LEAVES 


9 There is usually a group of three 


leaves about бет (2'/in) below the 


of fivc 


flower head, and then groups 


leaves at similar intervals below that 
For full instructions on making the 


leaves, see steps 9 and 10 on page 49. 






alae with lal И du 
Then eut eur eight sha 
tg the No. A cutter Plass oi 
pe an the edge ofa lightly jio 
} Using the Мни end ofa 


енн inbe atthe i 
Mess, Ones thinned, fold it out ot i 
hem ok an the nen i 


Work juw an the edic vi 
Р do fll. ehe: shoulder vi 

























with the point of the 
ie 

form a pocket. Cur 
of this petal using the 
the cocktail stick. 

ге onto one sepa] at 
fix each shape onto 


ing powder in a small 
id, and give ita shake. Mix 
vel flowerpaste with plenty 
| o make a thick paste 
domed centre 
place the use the No. 38 cutter огр 
all over it, using le 


are dry, paint with Fern droplet 








markedly. The simple shape can be 





cut out freehand, but for th 















onto the paste. When t 


f these € 


olour and gum arabic solution 


I try to make 





COLOURING either wild or cultivated scabious, as 
6 Dust the edges of the petals very they are very complicated and could 
carefully with African Violet look heavy unless expertly done 
powder, and also put a little of this Dust the petals further with Mauve 







colour into the centre of the flower Mist powder. 


coloured sago middle ofthe Duz the petals with Абсат Violet and 
3 "on гей florets Mauve Mist dusting powders 
= GE ! flower, to represent the central 
vll 
B. 








Snowdrop 


| You WILL NEED 

Cutter Nos 7 and 8 

White flowerpaste (gum paste) for 

| flower centre and petals, coloured 
with ‘Christmas Green paste food 

. colour for spathe and leaves 

-28- and 26-gauge green wires 






Fem and Holly Leaf droplet colours 
Dark Eucalyptus dusting powder 
| Gum arabic solution 


It is easier to copy the single snowdrop, as the double vers) 


so many petals that it would be difficult to give the true imp 


of daintiness. You may find it easier to paint the green mart 


the first petal shape before adding the sepals. 


FLOWER 

1 Cura 9cm (ЗИ) length of 26- 
gauge green wire and hook the end. 
Dip in egg white and pull through a 
small piece of white flowerpaste 
(gum paste) — this should be small 
enough to sit inside the petals to give 
them shape but not show. Push in 
three 5mm (in) lengths of yellow 
stamen thread and allow to dry. 


2 Roll out some white flowerpaste 
quite thinly and then cut out shapes 
for the heart-shaped and pointed 
petals, using the Nos 7 and 8 cutters. 
Take the heart-shaped petals and thin 
down just the edges by applying 
Pressure with a cocktail stick along 


the fall length. Turn the shape over, 


place it on soft foam, and cur 
bo 
from the outer edge of the 4 


petals by drawing a d 





towards the centre. 





3 Paint egg white on ch 
centre and then pull the 





through the prepared petal sha 
until the centre is settled in р 
Make sure that the petals tuck 
each other. 

4 Thin down the edges of th 
pointed petals and curl them 
inwards, using the cockt. 





dogbone tool in exactly 
way as you did for the heart-shay 


petals on the first layer (sec stc 
bar 








Paint the centre of the peta 
with egg white and position it 































layer, taking care to 
itions ofthe petals 


| oval shape from green 
ent one end with the 
je cocktail stick, paint 
white and slide the 
position at the back of the 
the stem with half- 
tape, then curve it over 
hind the flower head. 


, very thin sausage from 
paste for the spathe. 
ghely greased board, lay 

d of the cocktail stick 


motion. This will 
rolls of paste with a 
on in the middle. Cut 


id be positioned just 
e of the wire. Bend the 


quite straight, but this would look 
very stiff reproduced in flowerpaste 


and could be knocked off too easily 


COLOURING 

7 When dry, paint markings on the 
inner petals with Fern droplet colour 
as shown in the shape on page 124 
There are other markings for different 
varieties, for which you can consult 


good gardening books 


LEAVES 

8 (For full instructions on making 
and colouring leaves, see pages 62-5.) 
Make the leaves with 28-gauge green 
wires. Working freehand, cut out a 


number of very narrow leaves (see 


ts of the leaves 


Round the рот 
pressure on a cocktail su- 








i 


page 124) and round the points by 
working them with a cocktail stick 
Gently curve most of the leaves, but 
leave a few almost straight. Snowdrop 
leaves are generally a dark blue-green 
colour on both sides with a lighter tip. 
When dry, paint with Holly Leaf 
droplet colour with a little Dark 
Eucalyptus powder mixed in, plus 


gum arabic solution 


ASSEMBLY 

9 In their natural state, when 
snowdrop flowers are fully open they 
will be above the level of the leaves. 


To mak 
or three leaves to the base of the 





arranging easier, tape two 


flower stem first 





h Holly Leaf and 


Paint the leaves м i 
um arabic 


Dark Eucalyptus colour. plus £ 


Ru 
Р || k 
Tulip 
| You WiLL NEED 
Cutter No. 17 
Flowerpaste (gum paste) coloured 
with colour of your choice for flower: 
very pale Christmas Green paste 
food colour for pistil, Christmas 
Green for leaves 
|. 26- and 24-gauge green wires 
30-gauge white wire 
Pipe cleaners 
| Scientific wire 
White and nile green flonst’s tape 
"Yellow, burgundy or brown florist's 
tape for stamens 
Euphorbia dusting powder, plus 
| colour(s) of your choice 
Ja Soft foam. 


X 





Flowers 


This method will enable you to make tulips more easily tha 


to assemble six separate petals with difficuit curves. 
with slightly more pointed petals until you are experien 








technique. When the flower is just opening the inside peta 


remain quite tightly closed, making it a lot easier to copy 


STAMENS AND PISTIL 

1 Pull on a length of scientific wire 
to straighten it. Wrap short lengths 
of yellow, burgundy or brown 
florists tape onto the wire at 2.5cm 
(lin) intervals, then use wire cutters 
to cut the wire at one end of cach 


length of tape to produce the stamens. 


Roll the end of the stamens in your 
fingers to get rid of the cut flat end. 


2 For the pistil, roll some very pale 
green flowerpaste (gum paste) into a 
narrow sausage. Cut а 4cm (11m) 
length of 30-gauge white wire, dip 
in egg white and pull through the 
paste, but leave the wire along the 
full length of the sausage. Roll the 
paste on your hand, squashing it to 
just below the end and trim away the 
excess. Push the paste down on the 
end to form a thicker pad and then 


Tape six stamens and the pst! to t^ 
lengths. of ware. plus a pipe crane 


divide it by indenting thr 

with the hook of a leaf aid too 
Curve the length slightly to mal 
equal to or slightly shorter t 
stamens. Using full-width w 
florists tape, tape six stamer 
pistil to two 10cm (4in) le 


24-gauge green wire, to 





pipe cleaner, centring 


away excess pipe cleaner it n 


FLOWER 

3 Make a fat cone from colour 
flowerpaste, about the sam 
the finished flower size. Cu 








cone three times with à f 
knife, from the point dowr 
about three-quarters of the ler 





Push fine scissors into the cut 


make threc petals which oper 








only part of the cone. Push 
pointed end of a cocktail stick and 

































your index finger 
"You may need to trim 
‚as you work, to achieve 
you want. Curl the edges 

fs using either the cocktail 
ri your finger or a leaf aid 

ft foam. To achieve the 
ded shape on the finished 
gu must take care at this 
shape of the bottom 
- will determine the final 






nens with egg white, then 
wire down through the 
the stamens are well 
eck that the shape is still 
rounded, trimming off any 
aste with your fingers. Hang 
m and allow to dry 
t. When dry, dust on the 
; not necessarily 
as there is often a 
















iot too thinly, and cut 
tals using the No. 17 


should be Lem (iim) 


longer than the cone. 
Working on a lightly 
greased board, use the 
cocktail stick to thin 
down and spread the 
paste at the pointed end 
until you have the same 
shape as on the inside 
petals. Place the petal on 
soft foam and curl the 
top edges slightly using 
the leaf aid tool. Paint 
egg white onto the 
lower part of the dried 
centre and fix the petal firmly in 
place. Continue in the same way 
with the other two petals, 
overlapping them as you go. It 
necessary, hang the completed flower 
upside down to dry, then colour to 


match the inside petals (see step 4) 


LEAVES 
6 (For full instructions on making 
leaves, see pages 62-4.) It is essential 
to remember to make the curve of 
the leaves. The first couple that are 
positioned around the flower head, 
growing from the stalk, may need a 
curve across the width as well as the 


full length. The leaf nearest the 


Fic on the outer petals, overlapping 
them as you 80. Remove surplus paste 
E E 








Curve the leaves 


using a leaf aid Y 





flower should be the shortest. Mak 
the leaves with 26-gauge green 
wires, Cut out a number of leaves in 


varying sizes freehand (see page 126) 
from pale green flowerpaste 
Remember to cut away the small 
section at the base of the leaf, so that 
it will sit neatly against the thick 
stem. Lift the paste off the board, lay 
it on soft foam and curve the edges 
inwards with the leaf aid tool. When 
dry, dust with Euphorbia powder 
Tape the leaves to the flower stem 
with nile green tape — many smaller 
varieties have leaves all the way 
down, the first couple high enough 


up to be level with the flower 








ol 





You WILL NEED 


No cutter requir 






White flowerpaste 





for flowers 


auge $ 





26- or 24-6; 





30-gauge white wire 
Nite green and beige flonst's tape 


Fern (optional) and Burgundy « 


| Bamboo droplet со 





FLowens 

1 Break off tiny pieces of white 
flowerpaste (gum paste) and form 
each into a tiny peardrop shape about 
2.5mm (^ш) long. Hollow this out 
to about half the length and break up 
the rim slightly using the pointed 





ood luck 





This is a flower for 


vendors 


lavender, which street 


the little flowers are actually pa 





wires unless | have time to stain 


end of a cocktail stick, against your 


index finger. Paint in some egg white 





and thread the flower onto a 12cm 





(Sin) length of 30-gauge white wir 
(If preferred, stain the wire with 
Fern droplet colour, following the 


Make mor 


ah wires, and 


instructions on page 6 


flos 






ers, on half-ler 





pinch each one into place on the 
wire as you work, positioning them 


at intervals of about 1.5cm (‘Ain 


LEAVES 
2 Cut some half- and quarter-width 
nile green florist’s tape into 1.5cm 


(Ain) lengths, according to the 


number of leaves required. Make cuts 


in one end of all these pieces, to form 


a group of tiny leaves 


Tape tne flowers to the man ster 
clusters. all fanng the same way 


de 20 


ASSEMBLY 

3 Cut the flower stems t 
Imm in) b nd th 
of the flower 


4 Cut a 10cm (4in) | 


or 24-gauge green 


stem. Tape all the fl 
main stem in cluster 

beige florist's tape, brit 
little groups of lea 

Ensure that all the fl f 
same 


5 Paint the tiny bit of 
sticking out of « 


with Burgundy or B 





our. Finally, put a sli 


nd fl 


the main stem 




























paste) coloured 
droplet colour for 


kin) lengths of yellow 
‚and then cut these into 
thwise by cutting in half, 
and then a final half. 
th at a time, put the 
foam, place the 
tool on one end and 
This will both 






White heather and Witch h 


aze 


h haze 


The flowers ofthis early spring-flowering s 
are made here mainly from yellow tape and are 
quick to complete. You can cluster the flowers, 


but just a few on a twig will also look good. 


2 Hook a 4cm (Ап) length of 
30-gauge white wire. Form a very 
small ball of beige flowerpaste (gum 
paste) into a cone about 5mm (‘/in) 
long and open up the wide end using 
a cocktail stick. Cut this into four, 
pinch each toa point, and then 
thin out with the blunt end of the 
cocktail stick. Dip the hooked wire 
in egg white and pull chrough the 
cone. Paint straight away with neat 
Burgundy droplet colour. 


3 While the paste and paint are still 
wet, putin the yellow tape petals. 
Press the blunt end of a cocktail stick 
into the middle of the petals, pick 
them up and press them into the 





rub > 





ASSEMBLY 

4 To form the twig, first make the 
growing tip. Cut a 2.5cm (lim) 
length of nile green or beige florist’s 
tape. Roll half of this, then double it 


over and squeeze together, making 





sure you leave half the length for 
fixing it to the wire. Cut a 10cm 
(4in) length of 24-gauge green wire, 
fix on the growing tip and then cover 
the wire right to the end with half- 
width beige florists tape. Tape on 
one flower 2.5-4cm (1-1'4in) from 
the top of the twig. Then fix on 
more flowers down the twig, 
clustering two or three fairly 
haphazardly at eac h point. There 
are no leaves present when the shrub 


is in flower. 
















E _ x DEL. 
@ Leaves 


«s 
x 
* 
psu 





The basic technique for making all leaves is the same 
| also be used to make single petals for flowers such as lilie 
nasturtiums). The method is described below, with an; 

_ particular leaves given in the instructions for the relevant 





Ke ^ 
When you bring in the side leaves, plastic. You may need to r 
tape them to the centre wire and whole process several tim 
_ carefully pull on each of the side time the palette knife pr 
ve — Wires in turn in order to bring them you will probably see a thi 
erof in neatly with very little stalk. of paste on either side of tH 


2» А although on larger areas ot 
PREPARING THE PASTE petals this may be needed à 
_ 1 Forma sausage from flowerpaste support so you may not n 

warn o (gum paste) by rolling it on the palm down quite as much as on a 

d of your hand, usually with three leaf. The thinner you can mak 
fingers. Take a wire, dip it in egg 
¢ white and chen push the dry end 
> through the paste and pull until the 
wet end is i Again roll the paste 3 For most leaves, the wire need 
on the palm of your hand, wire project into the leaf shape for a! 
one-quarter of the overall lengt 
Locate the end of the wire I 
starting to cut out the leaf, perha 
marking the side of the paste t 
indicate where it is. 


paste, especially on the edges 















more you will be able to mode 















и CUTTING OUT 
з wooden — FREEHAND \ 
s wood | are cutting out the leat 902 


TAD the paste must be stt! + 
ЕА: 


the board. Use a craft knife and keep 
jt as upright as possible, for ease and 
speed of cutting, For long leaves such 
as those of daffodils and snowdrops, 
it can be easier to use a thin palette 
knife for cutting. 





CUTTER 

Ifyou are using a cutter, check that it 
has a piece of metal cut away so that 
there will be no pressure on the wire. 
Roll out the paste thinly, then lift it 
off the board with a palette knife and 
re-positron on a dry area of the board 
ready to cut out the required shape. 

I use cutters for numerous standard 
leaf shapes such as holly, ivy, 
chrysanthemum and alchemilla, 


REAL LEAVES 
Real leaves, such as alexanders (see 
page 118), can be used as a template as 
long as they are neither too soft nor 
very fleshy. Work the paste to the stage 
where it is stuck to the board, press the 
back of the real leaf onto the paste and 
_ then lift it off in most cas 








it will 


- duveleft a very clear outline. Keep the 
caf to hand for reference as you work 








ise any part has not come out well. 
ut along the outline, holding 
ra as upright as possible. 


Leaves 


2 Place a craft cutting board 

or very thick card underneath, 
ready to cut out around the leaf. 
It is a good idea to cut strips of 
the adhesive tape bac king paper 
to put back around the leaf, as 
you need to hold the card steady 





while you cut and if you have been 
pressing down on the sticky surface 
it can be very painful when you try 
to pull your fingers away! 


3 Cut out around the leaf with a 
craft knife, taking your time as you 
do not want to damage it. 


If there is a bulky stem and the 
flowerpaste leaf is to be taped onto 
the stem without a stalk, cut out a 
small half-moon section at the base 
of the leaf so that it will fit snugly 
when the plant is assembled. 


VEINING AND CURVING 
MAIN VEIN 

Most leaves have a well-defined main 
vein. To mark this in, lift the leaf 
shape from the board, turn it over 
and lay it on soft foam, then indent 
the vein either with a thin palette 
knife or, for a less well-marked line 
(as on a petal), a leaf aid tool. 





1? 








Scabious j Sycamore 
SIDE VEINS 
Side veins can be made easily using 


the hook at the end of the leaf aid 
tool. Line up the tip with the main 
vein and then roll che tool back 


towards the edge of the leaf 


CURVING 

Any curving of leaves can be done 
with a leaf aid tool. Place the leaf on 
soft foam and stroke the leaf aid tool 
from the edge towards the main vein 
ges 


curving back, as for older leaves, or 





— do this on the back to get the 


on the top surface, especially near 
the stalk, for a forwards curl. The 
thinner the paste in the final stages, 
the easier it will be to curve the 
edges softly and model the shape. 


Ruscus 


and so on, remember that su, 
creatures usually eat between 
veins, Use a craft knife or «ni 
tool to create the holes 


COLOURING 

For colouring leaves, I almos 
use droplet colours in conjun: 
with gum arabic solution (sec po 
11) instead of water or alcohol. ! 
lighter leaves or younger grow! 
use Fern droplet colour, with H 
Leaf for older or darker leaves 


1 Make the flowerpaste for the lea! 
the same colour as the main vein 
if you are making variegated leaves 
you can colour the paste either 


cream or pale yellow (see page 10 


2 Place gum arabic solution in on 
section of a palette and the droplet 
colour in the next section. Dip à 
good sable paintbrush size 5 or 6 in 
the gum arabic solution and take 1 

onto the flat area of the palette, the! 
pick up some of the droplet colour 
and mix with gum arabic solution t^ 
the depth of colour required 


-. 8 Using the same paintbrush, poi 
i the colour from the stalk end of th: 
q point leaf outwards in one movement. Th 
А ав become вс so 
.— do not fuss around. As the paste 
vas с finally next to the 


rd, che int will tend to 
ion, but if 





colour shaper is a useful tool for this, IF 
you need a coloured edge, dust this 
straight away with the appropriate 
colour dusting powder, holding the 
brush at right angles to the leaf. 





VARIEGATED LEAVES 
This method can be used to make 
variegated varieties of holly, ivy, 

_ aucuba, daphne and other plants. 


1 Make the leaves from pale cream 
or yellow flowerpaste and allow to 


E LN Ў 











Leaves 


covered with vegetable fat. Ifsome 
of the paint sticks where it is not 
supposed to, wait until the leaf is dry 
and then rub gently over the whole 
surface with your fingers. 





FILLER LEAVES, GRASS 
AND TWIGS 

In addition to the leaves made for the 
flower projects, for some of the cakes 
in this book I have included extra 
foliage to complete the arrangement. 
The methods for making specific 





BS. 


varieties are described below; for 
some cakes, you can also use any 
other ‘filler foliage’ you may have 
available. Alchemilla leaves and 
rusty-back fern, which are used on 
several cakes, are covered in their 
own projects on pages 68 and 69. 


SHAMROCK (CLOVER) 

The national emblem of Ireland, 
this leaf is divided into three, 
occasionally four (lucky). leaflets. 


1 Tape three 28-gauge green wires 
together with florists tape, leaving 
about 5mm (in) free at one end. 
Splay out the wires. 


2 Cut out two shapes from green 
flowerpaste for each leaf using 
the No. 8 cutter (see page 63). 
Turn the paste over and paint egg 
white on both pieces. Place the 
splayed wires onto one shape. 
oen pick up the « other and slide 


Rosemary 





Pittosporum 


Variegated holly 


it down the wire. Press the two shapes 


together, enclosing the wires. 


3 Ifthe paste looks too thick, thin 
down with a cocktail stick and re-cut 
to shape. Lift the leaf off the board 
and indent through the centre of 
each part with a leaf aid tool. 


4 When dry, paint the top surface 
with gum arabic solution and Fern 


droplet colour. 


ROSEMARY 

Sprigs of this well-known herb, 
with its small, narrow leaves, make 
useful filler foliage for arrangements 
featuring larger leaves of different 
shapes, such as alchemilla. 


1 Cur at least eight dem (1/5in) 
lengths of 32-gauge white wire 
for each sprig- 















ing very pale Eie 
TA and following the basic techniques 
| described in this section, make the 
tiny leaves about 2cm (in) long, 
T very narrow and with a rounded 
b jn _ point. Vary the sizes of the leaves 
Е slightly. Indent the main vein heavily 
ў: fus and give each leaf a gentle curve as 
^ A work it. 
Е 3 У.т 
з Tape the leaves onto 24-gauge 
white wire with half-width white 
a tape, arranging pairs of leaves 
Kai facing each other and at right angles 
e (to the previous pair. Use the smaller 
leaves at the top, and progressively 
_ larger ones as you work your way 
down, When assembled, paint the 
leaves with Holly Leaf droplet colour 
к and gum arabic solution. 

















Y | oH cen ! 
_ Те young foliage of some 
(o eucalyptus species can be used to 
N _ good effect in flower arrangements. 
> When the plant grows older the leaf 
} оди to a long, narrow shape. 





р 1 Make me java fallówing ihe 
basic techniques described in this 
Ў s : section, using 30-gauge green wires. 
N v =. Working freehand and using pale 
_ green flowerpaste, cut out a round 
shape with a tiny point opposite the 
s sce page pu. | Б 





_ Scabious /pansy 


each other. Tape 
subsequent pairs at right 
angles to the previous 
pair, the leaves getting 





bigger and less upright as 
you go down the stem. 


3 Dust with Eucalyptus powder and 
use pink or yellow on the edges, 


depending on the colour scheme. 


PITTOSPORUM 

Whether you are making the 
burgundy-coloured or light green 
varieties — there are many different 
kinds — the main feature common to 
most pittosporums is the wavy edge 
of the leaf and the dark brown stems. 
These characteristics make them 
great favourites with florists and 
flower arrangers. 


1 Make the leaves from pale green 
flowerpaste cut out frechand (see page 
126) following the basic techniques 
described in this section, then use a 
dogbone tool on the edge, half on and 
half off, and apply a little pressure to 
achieve the movement so characteristic 
of these leaves. To do this, put the leaf 
on your hand or on hard foam and pull 
the dogbone tool around the edge. 
Indent for the main vein on soft foam. 


2 For the darker variety, allow the 
leaf to dry and then paint the top 
side only with Burgundy droplet 
colour and gum arabic solution. 
Immediately remove the 
colour from the main vein 
using a cocktail stick 
or colour shaper. For 
the green variety, 
paint the top side 














3 Paint both 


confectior 








only to finis! 


4 Tape the leaves or 
wire with half-widt 
tape. 


each pair at rig 


Arrange them in p 





previous pair 






Ivy 

There are sever 
ivy, w 

One of the mos 





provided on page 126 


1 Make the leaves from р 
flowerpaste. When 
Autumn Green powde 
by Aubergine 


2 Boil a kettle and pass the 
through the steam a coup 


zhe sheen is achic 





until as 
Remove the colour with а c« 


stick to show the veins 


3 Fix the leaves alternately to 
main stem, bending the individual 


stems so that each leaf is rus 


slightly above the main stem 


Eucalyptus 





Pittosporum 











8cm (3in) length each of 
in) wide ribbon in cream, 
d pine, and place a 
1) length of 30-gauge wire 
а the middle of all the ribbon 
pieces. Pull the wire down 
underneath and twist to secure. 


deri 
_ 2 Bind some full-width florists tape 
around the base of the ribbons and 
wire and then cut down through 
i them, E halving each one. Cut 
2 ieee of each ribbon at an angle. 































_ "fingers with the pointed end ofa 


Leaves 


1 There will probably be a growing 
point (this depends on the time of 
year), which can be made from 
either beige or nile green florist's 
tape. Cut a 2cm (Yin) length of 
half-width tape and roll half of it to 
a point. Bend this over until there is 
just a tiny lump sticking up. 


2 Bind the part of the tape that has 
not been twisted onto a 24-gauge 
green wire, then cover the wire from 
just under this point with half-width 
beige, wine or dark brown tape. 


3 If you want to add bulk to a twig 
or stem, bind on a pipe cleaner with 
full-width tape. You can achieve a 
shiny surface on a twig by rubbing it 
well with a leaf aid tool or the back 
of a dogbone tool. For the effect of 
growth rings, wind fine rose wire 
several times around the thick stem. 
then cover well with full-width tape. 


ANEMONE LEAVES (see page 15) 

1 Allow three leaves for each flower 
and bud. Make them with 28-gauge 
green wires, Cut out the shape using 
the No. 37 cutter. Remove surplus 
paste, then roll over a few of the 


cocktail stick and cut out irregular 
V shapes using a craft knife. Make 


sure the ends are as pointed as 


with Fern droplet colour and gum 
arabic solution, perhaps dusting the 
edges with Copper dusting powder 


DAFFODIL LEAVES (see page 31) 

1 Make these leaves with 28-gauge 
green wires, cutting out the shapes 
freehand (see page 126), Daffodils 
usually produce lots of leaves, some 
fairly straight and others nicely 
curved, Give the ends a slight twist. 


2 When dry, dust with Eucalyptus 
powder, and the ends of the leaves 
with cream powder. 


GERBERA LEAVES (see page 41) 

1 Make the leaves with 26-gauge 
green wires, and in a variety of sizes 
Cut an irregular shape freehand (see 
page 126) from green flowerpaste, 
keeping the edges fairly undulating, 
with the full length slightly curved. 
Work on the edges from the back 
with a leaf aid tool. 


2 When dry, paint with Fern droplet 
colour and gum arabic solution. 


PANSY LEAVES (see page 51) 

1 Make the leaves with 28-gauge 
green wires. Cur out a number of 
leaves from green flowerpaste, using 
the No, 29 cutter or the real leaf 
stuck onto card. 


2 When they are dry, paint the leaves 


with Fern droplet colour and gum 


ic solution, immediately - 
removing the paint from the mai А 
veins with the sharp end of a cocktail 
stick or a colour shaper. Cover the 


florists tape to complete. 


cl 





















You will NEED 1 (For fü pes. S 
itt nd colour x 
hite F gu 62-5.) Prepare the rpas 1 | 
sloured wit nist TT paste), making sure that you have м 
food color plenty for the larger leaves, and ci 
out the leaves using s u 3w 
r The edges of the larg 
pl à smaller size can bi d with Euph М 
dusting powde with a serrator with Paint A 
Paint Aid tle $ k 
Gelatine droplets (see pag 2 Lift the leaf onto some soft foar create a thick 
Soft foam ind indent in between the curves the | 
with a palette knife or leaf aid too 
Turn the leaf over (this will now Ix vi 
the upper surface) and indent again irop м 
through the centre of the scallop leas k 








On small leaves, use a serrator to indent the leaf deeply through t 
. produce a fine-toothed edge scallop 





centres using a leaf wd 











Alchemilla and Rusty-back fern 


Rusty-back fern 


You WILL NEED 

Cutter No. 10 

Flowerpaste (gurn paste) coloured with 
Christmas Green paste food colour 

28-gauge green wire 

30-gauge white wire 

Rust and very pale cream dusting 
powders 

Fern droplet colour 

Gum arabic solution 

Soft foam 


Additional greenery helps to enhance the 
colour and vibrancy of the flowers in an 
arrangement. Ferns, especially, give an 
impression of depth as well as interesting 


form. They can be grouped or used singly. 


1 Cut 5cm (2in) lengths of 28-gauge 
green wire and prepare a sausage of 
green flowerpaste (grum paste), 
following the instructions for making 
leaves on page 62, Cut out the shape, 
using the No. 10 cutter close in to 
the wire. Curve the cutter slightly 
when cutting one side, but keep it 
straight when cutting the other. Cut 
the paste at both sides of the opposite 
end to the wire with a palette knife 
to bring the overall shape of the fern 
to a point. 


2 Roll each lobe with a blunt 
cocktail stick to change the points to 
rounded shapes, Turn the paste over. 





3 Place the fern on soft foam and 
indent the main vein. If the fern will 
not stay upright in the correct shape, 
hang it from the side of a piece of 
polystyrene over the edge of a table 


4 When dry, dust the back with Rust 
powder and then paint the top surface 
with Fern droplet colour and gum 
arabic solution. 


5 With smaller or younger ferns, 
made on 30-gauge white wires, 
curve the top section forwards. These 
young ferns have a lighter colour on 
the back, so dust with very pale 
cream powder. 








his approach does not, 

however, take into account 

the fact that the medium — 
flowerpaste (gum paste) — is quite 
stiff in character, and I believe we 
have to compensate for this stiffness 
by adding plenty of movement to the 
work. By taking a more natural 
approach, we can achieve much 
more successful results in the final 
presentation of our sugar flowers. 















MAKING ARRANGEMENTS 
You do not need to acquire the skills 
ofa clever florist in order to present 
your flowers to good effect on a 

_ cake. There are other alternatives, 


short time you will have created an 
attractive arrangement, Should any 
breakages occur, pull out the broken 
one and insert a new complete item 
If you want part of the arrangement 
draped over the edge of the cake, you 
can simply tape several items 
together into a loose, semi-formal 
group before adding this to the rest 
of the arrangement. 

It is a good idea to lay out the 
leaves and flowers on the table, or 
stick them into polystyrene, to give a 
rough idea of the overall shape and 
balance of colour before you carry 
out the final work. To make things 
easier and save time, cut down on the 
number of flowers, as these are more 
complex to make, and increase the 
amount of foliage. 

All the arrangements are done 
away from the cake. On completion, 
you will then have the confidence to 
fix the whole arrangement directly 





Presentation 
and arrangin: 


For years cake decorators have been faced with the 
daunting task of incorporating their sugar flowers into 
arrangements, the shape of which has been dictated 


mainly by florists' ideas and conventions 


this book = and you will find th 
whole process a lot easier and you 


finished results much more pleasın 


EQUIPMENT 
PERSPEX DISC 
These discs are used as a ready-mad 


base onto which a pepperpot or mi 






spots (see below) can be fixed 
When the cake has been co 
decide on the position of the 


arrangement and cut out a piece 
of the sugarpaste (rolled fondant 
the same size as the disc, down to 
the marzipan. Roll and cut out 4 
very thin layer of sugarpast th 
same size as the disc and put it 
back in the shallow recess. When 
the arrangement is ready simply 


manoeuvre it into place in the re 
ie stuck do 


= it does not need to b 
To lift che arrangement, steady it 
with one hand while balancing "t 
on a palette knife and then slide и 
gently into place. 





MINI SPOTS 
Mini spots, a commercially prep? 
product with simular characters» * 





to oasis, can be stuck onto a small 
silver board or, as in this book, a 
perspex disc. Use superglue for 
strength — it is safe to do so, as the 
glue will not be anywhere near 
the cake. 

You will need at least three mini 
spots for a natural group of flowers 
and leaves. Push leftover white 
flowerpaste down in between the 
mini spots and then cover over all 
three with some more leftover white 
paste, then finally cover everything 
right up to the edge of the disc with 
the same covering as used on the 
cake, if suitable, In this book, 
sugarpaste is used throughout. You 
can then stipple on colours such as 
green and brown (using dilute Fern 
and Bamboo droplet colours) with a 
damp natural sponge. Do not take 
the colours up to the edge, but let 
them fade away gradually. Now push 
in the prepared flowers and leaves. 


Presentation and arranging 


Wisteria is made in the same way as 
broom (see page 18). Use pale blue 
flowerpaste and dust with mauve shades, 


PERSPEX "PEPPER POT 

This item has seven holes — one in 
the middle and six around the edge = 
so that groups of wires can be pushed 
in, using it like a vase. Tape several 
different items together at the point 
at which they are inserted to make 
one thicker stalk, which is easier to 
push into the hole than several finer 
wires. This will also help to make the 
arrangement more stable, 


PERSPEX RULER 

For arrangements on the board at 
the side of the cake, you can stick 

a mini spot or spraymaker (more 
suitable for one or two large flowers) 


onto a ruler-shaped piece of perspex. 


Then push the 'ruler' in under the 
cake as far as it will go. 





FLOWER PICK 
This comes in two pieces: the stand 
and the flower holder (see below) 
Fill the flower holder with leftover 
white flowerpaste and push in the 
wires of a formal or semi-formal 
arrangement. As with a pepperpot, 
you can tape several items together 
to make one thicker stem 











Make a hole in the cake with an 
mpty flower pick first, as this makes 





it much easier to insert the final 
arrangement. Only use a product 
that is made from food-approved 
plastic, as this cannot be cut if an 
electric knife is used on the cake 
When the cake is to be cut, 
remove the flower arrangement 
and holder and place in the stand 


CRESCENT-SHAPED ARRANGEMENT 
This is a relatively easy way of 
presenting a formal arrangement 
(see pages 76-9). 


1 You will need two 24-gauge wires 
for each arm of the spray. For a 20cm 
(Bin) cake, these should be about 
15cm (біп) long. Start taping one 
wire with florists tape and when you 


4 < o 





have covered about 2.5cm (1in) 


join in the other wire, Repe 





the other side of the spray 


2 Form a 5cm (2in) length of 
28-gauge wire into a loop and twist 
underneath. Bend the loop at right 


angles to the twisted wire (A) 





3 Start making one side of the sp 
with very small items. adding larger 
items as you progress, taping them to 


the covered wires with half-width t 





Leave plenty of space in between and 
use lots of leaves — they are not only 
essential to the overall colour and 


harmony of the spray, but are also easily 





arranged at different levels. Finish 
taping items onto the wires about 
2.5cm (tin) from the middle of the 


complete shape. Bend the covered 





B Tape the flowers 





arrangement, leaving plenty 





4 Join the t 


with ful 


third arm 


un 


top tier 











the focal point, th g 
15 necessary 

wires underneath 

the wires to neaten, Fi 
more rose wire to 
sure it is well covered 
can be y painful if t 


in your finger 


6 Finally 


arrangement, tw 





while 


stand back t 


where necessary (D 





eaves 





р: 


a good number of leaves, then bend the w 





aking vy 





PRESENTING THE CAKE 
Cover the cake board with 
sugarpaste at least two days in 
advance ofthe cake, to allow the 
covering to become hard. 

Cover the cake at least one day 
ahead of marking on any side design 
with a craft knife or scriber, to allow 
the covering to harden a little. Mark 
any necessary measurements on the 
side surface before working an 
edging, such as a snail’ trail, around 
the base. See also the side design 
templates on page 126, which will fit 
any shape or size of cake. 


PIPING 

Make piping bags more secure with 
a piece of half-width masking tape 
long enough to wrap all the way 
around the bag and stick to itself. 

To match piping to the cake, take a 
piece of the sugarpaste used to cover 
the cake and mash it down with a 
little water in a bowl until it looks 
like thick royal icing. Use this to pipe 
the ‘snail’s trail’ around the base of 
the cake — it will be a perfect match. 





Presentation and a 





Alternatively, use royal icing 
matched to the cake covering, but 
remember when adding c olour that 
the icing will dry fractionally lighter. 
PRESSURE-PIPED RUNOUTS 
AND BRUSH EMBROIDERY 
Pressure piping — normal piping with 
more pressure applied — is used for 
"runouts! where a build-up of ic ing 
is required to fill a shape. In brush 
embroidery, royal icing is pressure- 
piped around the edge ofa template 
shape and then brushed down to 


cover it using a damp paintbrush 


1 Cut out a piece of roasting bag to 
fita wall tile and fix it in place on the 
tile with masking tape, making sure 
that the covering is really taut. 


2 Cut out a strip of greaseproof 
paper slightly longer than the width 
of the tile and a little deeper than the 
design to be copied. Trace out the 
design on one end of the strip and 
then push this under the roasting 
bag. Work the design in pressure 


required to complete the arrangement. Stand ba 
‘the overall effect. adjusting with tweezers as necessary 











and pipe 


the lace si 





piping or brush embroidery, then 
pull out the greaseproof strip until it 
is well clear of the first design and 
repeat the work as many times as yor 
need, It is always wise to work a few 


extra pieces in case of breakages 


3 When piping ‘lace’, wherever 
possible keep to the same design 
throughout, as for the cakes in this 
book — you will work much more 


quickly if you know the pattern well 





D Add in larger leaves and the focal point, then fill in as 


ck to vew 














| Саке AND DECORATION 
20cm (Bin) oval cake and 

op 33cm (13m) oval board 

ne covered in champagne 

Lu] sey sugerpaste (rolled 

| fondant) 

© | Matching royal xing 

"| Leftover white fowerpaste 

= (gum paste) 

| Pini Euphorbia and yellow 

| casting powders 

106cm (42in) matching 

C velvet ribbon, | Sem 

(Min) wide 


$ Double-sided adhesive upe 





| SPECIAL EQUIPMENT 
Flower pick 

IR | Perspex disc with 

eo] Beni spots 

MER nenes te) 
Lace. rose and calyx 

T templates (see page 126) 
Walt 


Engl ish garden 


so delightfully 


The open rose is 
early summer, while th 
old-fashioned cottage gardens. | hav 
freshness 


the colours to reflect th 


flowers and their many lea 


1 Make a hole in the top of the 








slightly off centre, ready to take the 
flower pick. Push a perspex disc partway 
under the cake where you want the 
flower arrangement to be positioned, and 
then stick on three mini spots (A). 


Measure and mark the height for the lace 





around the side of the cake and the 














es are just 










the instructions on p 


some leftover whit 





paste) in the flower 
completed spray. Insert the pick 2 
spray into the prepared hole ır 
of the cake. 

3 Using the lace template, pipe 
of at least 25 pieces of lace in mat 
royal icing, using a No. © piping | t 


(see page 78) (B). 





Cakes 


THE TOP ARRANGEMENT 
(SEE PAGES 72-3) 

You will need at least ten 
open roses, a few buds and 
14 sets of leaves for this 
arrangement, but the exact 







| number is your own choice 





4 For the rose and calyx design on the Pressure-pipe eight roses and 
side of the cake, make some fairly soft calyces, plus a few extra pic 
royal icing and colour it with pink breakages — piping the ros і 
dusting powder for the rose, Euphorbia separately makes them easier to h 
for the calyx and yellow for the stamens (C). When working the roses 





А Push the perspex disc and mini spots partway under the 
М cake in the required position on the board. Dianthus flowers following the template. L js 
and and ribbon grasses will be arranged in this later before removing the shapes from 











С To work repetitions of the rose and calyx designs, pull the 
strip of greaseproof paper on which the outlines 
along under the roasting bag and pipe the next design 


back petals first, followed by the front. 
Flood icing into both shapes and dry 
under a lamp. When dry, pipe little 


yellow dots into the centre of each rose 


5 When completely dry, remove the 
shapes from the tile. To fix the lace. roses 
and calyces in place, pipe on about seven 
dots of royal icing with a No. 0 piping 
tube and then push in a piece of lace on 
top. Fix on two more pieces in the same 
. мау, then pipe on large dots of icing and 
fix on the calyx first, slightly overlappe ed 
o by the rose. There should be three pieces 







6 For the base arrangement, cover the 


à spots with leftover Вомстраче 
age 71). Paint with egg white 


are drawn 


English garden 


D Using tw 
the disc to b: 








dianthus flowers and leaves, 


the disc, Push in the ribbon grasses, then 


the dianthus flowers, and fill any spaces 





with more grasses (D) 
7 To complete, stick the velvet ribbon 
around the edge of the cake board with 


double-sided adhesive tape. 





»zers, push ribbon $ 
building up the side 


and fill an: 





THE BASE ARRANGEMENT 
This is made up fror 
selection of dianthus fl 


in different shades of pink 


and white, plenty of 








green dianthus f 


1s many ribbon grasses а 





you like to fill in any gap 





ded ey Cakes 
































а, 6 25 : 
don't know if the world loved irises before Monet and the oth 
Impressionists found them, but the blooms are always show-st 
Wonderful shapes are to be found among the leaves, and ther: 


_ amazing colour range in the flowers. To copy them life-size coul 


CAKE AND DECORATION difficult, hence the small impression of a large flower that | have ı 
, 20cm (Bin) oval cake and ý 
33cm (13in) oval board. 


й covered in champagne 3 
" 3 4 > 
ivorysugarpaste (rolled —— 1 Cut a recess in the sugarpaste (rolled positioned. Pipe dots of matching n 


fondant) on the top of the cake, the size icing around the top recess using a No. ( 
of the perspex disc. Fix three mini spots piping tube (tip) 
to the disc for the top arrangement, and 
опе to the disc for the base arrangement. 2 Draw an iris pattern on the board 
Cover the disc for the top with matching with a pencil, simplifying the flower 
sugarpaste. Push the disc for the side in and leaf shapes (A), or make up a 
_ under the cake until it is correctly different pattern but still using the 
y cx à colours of the flower arrangement 
Using the mosaic cutter (B), cut out 
plenty of small mosaic pieces from 
white flowerpaste (gum paste) coloured 
with bamboo droplet colour to mat: h 
the cake covering. To work out how 
miany you need, cut out and place 
enough pieces to © 
г square, then multiply up 1o fit around 
the board. The number of coloured 
picces required depends on the pattern. 
U Make about 20 in each colour to start 
за aran pied dum 


‚over a 5cm (2in) 





THE TOP ARRANGEMENT 
For an arrangement like ths 
1 usually work with odd 
numbers of loners, 50 three 
in any one colour is a good 
place tò start. Make mary 
more leaves than flowers 
there will be plenty of room 
for them to be postioned 


at various angles 





3 The mosaic pieces are easier to use follow tl 
if they are hard enough to hold with working ir 

tweezers. Pipe royal icing onto the back nced to cut some ir 
of each mosaic piece and then position it in small spa If 

on the board. Complete the pattern first awkward shap« ur 
(©), then fill in the ivory pieces. Try to them to dry — just 





A Draw out the mosaic design on the cake board. You can use B Use a special mosaic cutter to cul 


an iris design, or choose something completely different but coloured flowerpaste for your 
sul using the colours of the Rower arrangement. are hard enough to be picked up w 





Msc м 8 





' Iris mosaic 








C Stick the mosaic pieces to the board one by one with royal D When filling in the ivory-coloured background, fol 

icing, following the design outlines you have drawn, Complete line of the edge of the cake board, working your way careful 

the pattern first. inwards in rows 

onto the board and put in place. Do not in a much smaller group of iris flowers, 

try a very complicated design unless you leaves and ribbon grasses. THE BOARD DESIGN 

have plenty of patience! The iris pattern for the 
mosaic on the cake board 


6 Fix some green mosaic pieces 4 
F ne green mosaic pieces around | is a stylized version of the 





the top recess, then slip the dise and flower arrangements on 


4 Add a row of ivory mosaic around 
top of the cake and on the 


the base of the cake, rather than piping 
a snail's trail. These pieces are more 
difficult to put on than those in the flat 
design: it is better to put the royal icing 
on the back of the pieces than on the 
board (otherwise it tends to ooze out 
from underneath). 


flowers into place. To complete, stick the | 
| board, Keep the design 


velvet ribbon to the edge of the cake simple unless you have 


board with double-sided adhesive tape. | endless patience! 












5 With a damp sponge. stipple some 
diluted Bamboo and Fern droplet colour 
79 бена 
get Bee. If 






Cakes 





Special celebration 


With this cake for a special occasion, | have combined some 
lemon-yellow and mauve flowers with which we are all fam 
florists' bouquets and sprays. Care needs to be taken when à 
them, but it is not essential to put in so many items: | decide: 


CAKE AND DECORATION 
20cm (Bin) square cakeand the flowers, as | wanted to keep the cake design itself to a п 













33cm (13in) square board, 
covered in champagne 
ivory sugarpaste (rolled 
fondant) 1 Cut a recess in the sugarpaste 2 Using the large and small 
Matching royal icing : y 
Florists tape (rolled fondant) in the middle of the templates, for the sides and 
[34cm (S3 in) matching velvet top of the cake, the size of the perspex the cake respectively, mark th 
ribbon, l.5cm (^in) vade — disc, Roll out and cut a very thin layer for the lace. Pipe а snail's tr 
dubiis of matching sugarpaste and lay it back sugarpaste around the base of 
SPECIAL EQUIPMENT in the recess, Pipe dots of matching using a No, 0 piping tube. t 
Perspex disc with pepperpot 
у P royal icing around thìs circle with a lace template, pipe about 
No. 0 piping tube (0р) 
Side design and lace No. 0 piping tube (ор) matching royal icing (sec page 


Following the marked curves, pipe 


templates (see page 126) 
‘Wall tile 
Roasting bag 
Masking tape 
Greaseproof paper 


FLOWERS FOR THE TOP 
ARRANGEMENT 


about seven dots of icing at at 


and push in a piece of lace o 


Repeat all the way around th 







make a continuous band of la 


3 There are plenty of flowers in t 


arrangement, so you will need to $ 
out fairly carefully ~ perhaps by tF 
some of the items together and pr 
them ино a polystyrene block in ! 
general shape of the arranger ent, ! 


with plenty of space between t^c 














| THE TOP ARRANGEMENT 
A wide selection of flowers 
and foliage is used for this 
design. When preparing the 
freesias, make up three 
extra sprays of buds to be 
used separately around 


the arrangement. 


avoid breakages. Look at the height taller or shorter so that you ca 

and spread of che whole arrangement everything in without the head 
at this stage, and trim accordingly. It being in danger of knocking aga 
may be that some flowers need to be each other 


icing and then gently push in the lace 
às you work. You will need about 
Roman. 
















C Stck double 


P 





of the board (и w 





the velvet bon 


4 Make the eustoma the central focal 
point of the arrangement and cluster 
pittosporum leaves and carnations around 
it. You may need to strip down each 
stem to one wire at the base, so that 
when taped together they will fit into 
the centre hole of the pepperpot. Push 
in the group stem securely: any space 


and the flowers could swing around 


5 Now make the rest of the flowers 

in two separate groups — freesias, roses 
and aucuba leaves; then gerberas and 
freesia buds — to alternate around the 
arrangement, Give the freesias, roses and 
aucuba leaves a length of wire about the 
“same as the height of the middle of the 
arrangement or longer, so that they add 
breadth ro the display. Turn down the 

; (hin) of each wire to push into 





the arrange 





where necessary (D 





inter colour 


| wanted to design a cake that would introduce some spa 


vivid colours to any winter event. When | made the leave 





anemone they reminded me of the 'Jack Frost finge 
see on windows before the advent of central heating, esp: 


around Christmas time. 
CAKE AND DECORATION 


20cm (Bin) square cake and 
33cm (13in) square 


board, covered in 


1 Cut a recess in the sugarpaste (rolled icing along this line, then pi 
champagne ivory y » 
sugarpaste (rolled fondant) in the middle of the top of the trail of matching sugarpaste 
fondant) cake, the size of the perspex disc. Roll base of the cake 
Matching royal icing and cut out a very thin layer of matching 
White flowerpaste (gum 
sugarpaste and lay this back in the recess 2 Cut out several leaf shapes tror 
paste) 
| Gelatine droplets (see Pipe dots of matching royal icing around flowerpaste (gum paste) using th 
| page 11) this circle using a No. 0 piping tube cutter, Follow the instruction 
White Hol dusting Y 
БН овал CUIDE (tip). Measure and mark а straight line making anemone leaves on pag 
powder eva 
а c ss of the cake j e out all the V shapes. On 
| Gum arabic solution round the sides of the cake about бст cutting out all th зар 
| 134cm (5310) matching (2vsin) up from the board. Pipe dots of foam, curve the bottom of the 
velvet ribbon, |.5cm a dogbone tool. Turn the leaf o 


(in) wide 
Double-sided adhesive tape 


curve the "fingers! backwards ust! 


aid tool: start at the points and pull 


SPECIAL EQUIPMENT | 
tool gently but firmly over the p? 





| Perspex disc and pepperpot 

| we which should then curl. The hoot 

Pete other end of the tool shoul { rema 

| 

pe upright — if it tends to turn o 

| : uch pr 

probably applying too m f 
^ ARRANGEMENT | 

the leaf to stiffen slightly. svt 


—— | Anemone flowers and leaves 
| (see pages 14-15 and 67) 





ripple foam (A) 











THE TOP ARRANGEMENT 


The number of flowers you 


use is your choice, but try 


to include a selection of the 
colour range. Keep to an 


uneven number, and include 





some buds as well 





3 When you have made three or four need about 32), attact 
leaves, stick them onto the cake directly to the leaves wherever 
below the line of piped dots using royal without risk of breaka | 
icing (B), keeping them at the same angle droplet in egg white and 


Hologram dusting powd 
4 When you have made and stuck leaves royal icing onto the leat 


all the way around the cake (you will droplet, so that it stick 





A Curve the ‘fingers’ of the anemone leaves using a leaf aid B Make seve е a 
tool, then leave the shapes to stiffen, supporting them on onto the cake dure 
nipple foam. fix the leaf to t 


Winte 





С Pipe а dot of royal icing onto the leaf shape, dip а gelatine D Paint t 


droplet in egg white and then in White Hologram dusting убой an 
powder, and fix to the leaf so that 








it 





sticks out slig 


5 Cut out the same number of stars as Slip the flower arrangement and disc into 
leaves from white flowerpaste using the place in the recess. Once in position, 


No, 1 cutter. When dry, paint with gum adjust the flower stems and angles, THE SIDE DESIGN 








arabic solution and then brush with mainly pulling them downwards 

White Hologram dusting powder (D). arrangement 

Fix a star to the cake above each leaf 7 To complete, stick the matching velvet " 

using dots of royal icing. ribbon to the edge of the cake board ё = En = 4 
with double-sided adhesive tape. and sta 


6 Decide on the height of the flowers 

and then tape in an extra leaf just above 
Where the stem will sit in the pepperpot. 

— Add some extra foliage if liked, taping 

itto the anemone stems. Start putting 

ers from the centre, keeping 

ing as upright as possible so that 

| push in the lower items without 













> 





Cakes 


‘Springtime in Wales 


| first started demonstrating the art of making sugar flowers 


CAKE AND DECORATION 

20cm (8in) oval cake and 
33cm (13in) oval board, 
covered in champagne 
ivory sugarpaste (rolled 
fondant) 

Matching royal icing 

Leftover white flowerpaste 
(gum paste) 

Pale green flowerpaste 

Fern and Bamboo droplet 
colours 

Gum arabic solution 

Small daffodil heads (see 
pages 30-31) 

106cm (42in) matching 
velvet ribbon, 1.5ст 

(Ain) wide. 













so with this in mind | decided to use the Welsh emblem of th: 


as the main feature for this pretty cake, noting from a des: 


oa 


that the stalks and leaves play a big part in enhancing the flow 


the side pattern to a minimum so that the design remains s 


1 Cur a recess in the sugarpaste 
{rolled fondant) on top of the cake, 
the size of the perspex disc. Pipe dots 
of matching royal icing around this 
using a No. 0 piping tube (tip). Fix 
three mini spots to the disc for the 
top and one to the perspex ruler, then 
slide this under the cake in the correct 











position, as far as it will g 
of the cake will keep it in p 
the three mini spots on tl 


leftover white flowerpaste (gur 


2 Mark the position of the sid 





lightly using a scriber or 





Roll out some pale g 






and, using the side desi 





cut out two large sizes and ‹ 








(A). Keeping two pieces 


start to shape the other onc. Cut 





narrow V shapes of varyir 
all along the curved edge. Using a Ic 
aid tool. mark indentations to ref 
the leaves and stems (B). Turn the > 
over, paint on some egg W hite 

then press the shape gently onto © 
side of the cake so that it sticks all t° 
way along. Work and fix the other © 
shapes in the same way. 








| 












THE TOP ARRANGEMENT 
The size and colours ofthe 
daffodils can vary, as can the 
height and angle at which the 
flowers are set into the 
arrangement. Plenty of leaves 
and several different kinds of 
foliage help to enhance the 
fresh colours of the blooms. 


FLOWERS FOR THE TOP 
ARRANGEMENT 
Daffodil flowers and leaves 
(see pages 30-31 and 67) 
Alchemilla leaves (see 
page 68) 
Ivy leaves (see page 66) 
Rusty-back fern leaves (see 
page 69) 
Filler foliage 


FLOWERS FOR THE BASE 
ARRANGEMENT 

Daffodil flowers and leaves 

уу leaves 

Rusty-back fern leaves 

Filler foliage 


A Use the side design templates to cut out one small and two 
lange shapes from pale green fiowerpaste. After shaping and 
painting, these will form the leaves for the litle daffodils 





3 Using Fern droplet colour and gum 
arabic solution, paint some sections as 
leaves and stalks, leaving the remaining 


sections the original green to create a 


each shape. 


stems 


B Use a leaf aid too! to mark 
to represent the io 


f the daffíodds 





feeling of light 


omit 
leaves (C). Pipe a snail 


sugarpaste around the bas 


using the No. 0 pipin 














Springtime in Wale 





C Paint some sections with Fern droplet colour and gum arabic 
solution, leaving the remaining sections the original g 
colour to give a feeling of light filtering through the leav 


like to do this only between the sections 


of the side design (as shown) 


4 Make some daffodil flowers following 
the instructions on pages 30-31. Work 
with the smaller petal shapes and make 
the little trumpets separately (D). Arrange 
the flowers in groups, some overlapping 
slightly, then fix the trumpets in place 


with a small amount of royal icing. 


5 Arrange the main group of flowers 
and leaves in the mini spots, then shp 
the flower arrangement and disc into the 


recess in the top of the cake. 


| 6 Cover the mini spot for the side 


arrangement with leftover white 


D Make the daffodil flower 


for the side decoratior 





maller petal shapes and make the little trumpets separatel 





Fix these in place once the petals are stuck to the 


domed area, Cut the paste in gentle 


| THE SIDE DESIGN 
curves, Arrange the flowers and leaves 


You will need about 25 smal 





in the mini spot. daffodil hea 





the di Г 
T the cake 
7 To complete, stick the matching 
among the ‘leaves’, at 
velvet ribbon to the edge of the cake different haights and 
board with double-sided adhesive tape. \ometimes overlapping 





Cakes 


Summer harmony 


The scabious is a very delicate flower that is not difficult to п 


CAKE AND DECORATION 

20cm (8n) round cake and 
33cm (13in) round board, 
covered in champagne 
Ivory sugarpaste (rolled 
fondant) 

Matching royal icing. 

Flowerpaste (gurn paste) 
coloured mauve as for 
scabious flowers (see 
page 55) 

Platinum Lilac dusting powder 

Gelatine droplets (see 
page 11) 

Nile green florists tape 

106cm (4210) matching 
velvet ribbon, I,5em 
(in) wide 

Double-sided adhesive tape 













SPECIAL EQUIPMENT 
Perspex disc with pepperpot 
Мо 0 piping tube (tip) 
Cutter No. 3 


FLOWERS FOR THE TOP 


but is tremendously effective in giving the feeling of peaceful 


summer days. As | had used the same cutter for both the scal 


the broom, | thought it would be appropriate to use the shap: 


as a feature on the side of the cake. 


1 Cut a recess in the sugarpaste (rolled 
fondant) in the middle of the top of the 
cake, to mateh the size of the perspex 
disc, Roll and cut out a very thin layer 
of matching ivory sugarpaste and lay this 
back in the recess, Pipe dots of matching 
royal icing around this circle using a 

No. 0 piping tube (tip). Measure and 


mark a straight line around the sides of 


the cake about 5cm (Qin) up from 


the surface ofthe board (A). Pipe do 


of royal icing along this line, then pir 
а snail's trail of matching sugarpast 


around the base of the cake 


2 Roll out the mauve flowerpaste 
(gum paste) and dust with Platinum 
Lilac dusting powder (B). Cut out 


several shapes using the No. 3 cutter 
do not try to cut our all the shapes 1 
one go, as they will begin to dry out 


Work the shapes in exactly the sam 


way as the petals of the scabious flower 


(see pages 54-5, step 2). but thin 
only the three main petals, plus the 
sides and end of the single onc Do 
not fold this petal over, but t 


base forward so that when it 5 ! 
onto the cake the three petals * І 


come away from the side (€ 





THE TO? ARRANGEMENT 
| The relatively large sabios 
flowers are complemente 
e the а 
smaller mock orange and 





broom, feished of with 


the contra 





alchemia eaves. 





3 Starting from the back of the cake petal to secure. W 
pipe a small amount of royal icing on six shapes still to р 


the back of the single petal and place it will n 





directly under the row of piped dots (D: or space them fu 


Pipe another dot on either side of the last one sits comf 








LK Meanie and mark a straight ne around the sides of the B Make up the mauve flowerpast 
саке using а ‘craft knife or seriber. Then pipe a line of dots of pestes one coloured with Royal Bis 


$ matching royal other with French Pink. Dust with 
MSS 
А С 


















Summer harmony 





C Shape the petals by bending the base of the single petal D Fix the petal shape to the cake directly below the г: 
forward - when it is fixed to the cake, the three other petals piped dots, using royal icing. Then pipe another dot on either 
will come away from the side. side of the top of the shape, to make sure it is held securel 
4 Pur out a pile of gelatine droplets so egg white to look like dew. Slip the | THE SIDE DESIGN 


You will need about 50 
you can select those that are roughly flower arrangement into the recess. petal shapes to complet 
atal shapes to comple: 


the same size. Pick up a droplet with the design around the side 
р E 


of the cake. Once fixed 


tweezers and pipe on two dots of royal 6 To complete, stick the matching velvet 

я 2 in position, these are 
icing directly opposite each other, then ribbon to the edge of the cake board |. decorated uniformly with 
use one of the dots to fix it in place, just with double-sided adhesive tape. gelatine droplets, 









under and touching the middle petal. 


5 Work out roughly how you are going 
о arrange the flowers. Tape several stems 


k Lie at the same point, so that when 
тез Ik is pushed into the 


CAKE AND DECOR 


















A Cit gut the sycamore seeds from beige fi 
4 and 15. Using bet 





k cutter Nos 43 and/o 
e 40 make seeds in a range of sees 





in place, pipe little dots of ivor 


icing in spiral curves between the 
groups of seeds and leaves, to gi 


1 better overall shape to the design 


5 Pick up a gelatine droplet wit 
tweezers and pipe on two dots of roy 
cing directly opposite each other, tl 
use one of these to fix it to the under 
side of the wings of the seeds and tips « 


the leaves (D). Only put 





vou can reach without risk of breakag: 


6 Arrange the flowers and leaves in the 
pepperpot, working from the middl 
out, Tape a number of items together 
to fit in each hole of the pepperpot 
Lused a few wild geranium leaves (cut 


age 126), dusted with 





frechand, see 


Burgundy powder at the edges. a$ filler 





foliage, bur any roundish leaves would 











\ Soft fcam and natural sponge 











Tout Tor SERMOIEN 


Беер te arg 









and green royal icing then create the charactenstic diamond 
-pattem on he calyx by drawing a wet brush across the icing, 


я 














С As you add layers of leaves, alternate them with thos» 

the previous layer, Lift the leaf points away from the "x of the d ind aha 

cake and support on soft foam while you wo re lea al ici 

4 Using cutter Nos, 47 and 48, cut gelatine droplets on the alchemilla leaves 

out plenty of both shapes from blue with egg white to look like dew, Slip the THE SIDE DE 
flowerpaste. Alternating the shapes, arrangement and disc into place 

position them around the edge of the 

board and the circle of piped dots on top 6 To complete, stick the matchir et " 

of the cake, then pipe little dots of royal ribbon to the edge of the cake board vie 


icing around them to fix in place (D) 
E | 


5 Fix the mini spots to the disc, then 
cover with leftover white flowerpaste 
(sce page 71). Paint with egg white, 
cover with sugarpaste and trim. Stipple 
on diluted Bamboo and Fern droplet 


ee 


colour wii a damp sponge, fading 
0 the edge. Push in the flowers 


x х starting in the middle and 
working o outwards. Add ribbon grasses 
Ee 





with double-sided adhesive tape y 
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The Beautiful scenery an Ireland's west coast gave ie ih, 
Anis cake, To add interest to the group Bf зума Eh 


ET shamreck-style leat including, Ot eeurse, à ceuple etn 
ELTE ами Ba я 
То вле to ами versions, essential Tor good luck Everyene is Familiar wit! 
(| Nery irme oa 
| Жаман аху used for the side arrangement which also suited s 
Pta sin icing: е 
Pet (pur parte) 
a VRR Iro RR 
jew ferda Mi, Y Own Sees № gene (led danat Hilts: the hiihii ү 















A iet o ge 
acl Ее АНИ i ive tap rhe caka, de cite ae abont dem d 
Ka Ie anii Freee soe peres di Pipe don of minh baant Pui a titih wa 
Rd 2). еа A ave hie visi à ING 0 Vive cake mot abie rh 
y гч abge ied piping mbe Qi. Fix а mii gat to the 8 VC Wa, Hew rit 
9 end ot the perper Faler asd ite der Hey Seed má In 
the caka, 98 the copie pies 


À Моћ ont wine amen N 

Э Par the cemere ont ome pae ЗАМ aed cit ent sha 
Ls sn pone ves billy Waking ih seem t 
MC s weet: Fer ven dan + 
А че д E : Mad dealer rotor f 

Mean paire feed rohit Vo 

wë tigh Kriens amd vete 

precia benda Be а green des 





THE TOP ARRANGEMENT 


Massed snowdrop flowers 
and leaves are set off by 
a single daisy flower and 
scalloped shamrock leaves. 


FLOWERS FOR THE TOP 

ARRANGEMENT 

Snowdrop flowers and 
leaves (see pages 56-7) 

Shamrock leaves (see 
page 65) 

Daisy flower and leaves 
(see pages 32-3) 

Filler foliage 


FLOWERS FOR THE BASE 
ARRANGEMENT 
Daisy flowers and leaves 
(see pages 32-3) 
Shamrock leaves (see 
page 65) 
Autumn leaves (see step 6) 
Ribbon grasses (see 
page 67) 


Cakes 





single petals, perhaps an orchid lip (C 
Texture the trees with a cocktail stick or 


leaf aid tool, and cut the edges to create 


a less solid look. Stick these on in groups, 


sometimes overlapping, using royal icing 








sticking on, so that th k 


cardboard cutous. С 


of a few houses. 





pole, and stick onto the cak 


B Cut out shapes for the lower hil in a vanet 
shades from dark to ight, plus a few on brown + 
Stak to the cake in the same way 








un 
9 
2 





C Cut out shapes for the trees from flowerpaste in a variety 
of greens, using a range of different cutters, These can include 
Christmas trees, carnation cutters and single petal shapes. 


D Stick the trees to the c 









overlapping the 


to ensure that these si 


5 Fix the mini spots to the disc, then mini spot on the board with sugarpaste, 


cover with leftover white flowerpaste. stipple as before, then push in the THE SIDE DESIGN 


Have fun mak 





Paint with egg white, cover with a layer flowers, leaves and a few ribbon grasses. 


cen 









of sugarpaste and stipple on some diluted 





Bamboo and Fern droplet colour with 7 To complete, stick the matching barn 
a damp sponge. Push in the snowdrop velvet ribbon to the edge of the cake 

perhaps, frc і 
flowers and leaves, plus shamrock leaves board with double-sided adhesive tape. RER 


and one daisy flower and leaves, starting 


in the middle and working outwards. Slip 









the arrangement into place in the recess. 


6 For the base arrangement, make 
three autumn leaves in any shape from. 
_ flowerpaste coloured with Bamboo 


А 





| Care AND DECORATION 
20cm (Bin) round cake and 
33cm (13in) round board, 
|. covered in dark green 
sugarpaste (rolled 
fondant) 
Leftover white flowerpaste 
(— (gum paste) 
_ Nile green florist’s tape 
| Flowerpaste (gum paste) 
coloured with Christmas 
Green paste food colour 
| (see step 2) 
Heraldic Black droplet colour 
| Melon paste food colour 
| Pale green royal icing 
Gelatine droplets (see 
page |1) j 
O6cm (42in) dark green 
ribbon, l.5cm - 































Cakes 


Green glory 


| have had the idea for this cake since painting a study of cler 





noticing how the different layers of leaves behind the flowers c 


feeling of depth to the overall picture. It would not be practic 


make all the leaves on wires, so | have cut simple shapes in diffe 


shades, overlapping them on the cake. 


1 Put some leftover white flowerpaste 
(gum paste) into the flower pick and 


push it into a polystyrene block. Tape 


the clematis flowers and leaves into a 
group and push into the flower pick. 
Make a hole in the top of cake, ready 
for the pick. Measure and mark the 
positions of the leaves around the side 
of the cake. 


2 Mix green flowerpaste in a rang 
shades, from light to dark. For dark 
shades, add some Heraldic Black 
colour; for pale, add Melon paste fox 
colour. Use the darker colours mair 


for the larger leaves, getting | 





they become smaller. Roll out 
very thinly and cut out the leaves using 
the Nos 23-28 cutters (A). You can put 


in the main vein with a leaf aid too! 


this is not essential. Keep the shapes Hat 


3 When the leaves are fairly dry, fix 
them to the cake with royal icing. S67 
with the lange dark shapes and radiate 
these around the flower pick hole 
Now bring in the middle sizes o" 
outwards and overlapping as much ^ 
_ possible. The small leaves look bett? 
_ scattered farther apart. Check that U 
" overall design looks circular (В. 








THE TOP ARRANGEMENT 


Use an uneven number ol 





clematis flowers for this 





arrangeme: 





with at least 


one group of wired leaves 


for each flower stem. Make 


sure the leaves on the cake 
extend outwards beyond 


the flowers 





4 Position the flower arrangement on beyond the flower arrangen І 
top of the cake, pushing the flower pick necessary, you can add som 

well down into it. Check that the leaf small leaves at this stage t 

shapes on the cake extend outwards a better overall balance to t 








7T E 





tee 
Aa. А Git out the leaves for the top of the cake from flowerpaste B Stick the leave 
p 
я ids variety af greens. Use the darker colours manly for the larger leave e + 
the smaller leaves singly 











ns 


feaves with t 


5 Prepare thc t 
leaf shapes fron 


strip of g 





Pressure 
the desi; 
With a wet paintbr 











down to t 





the wet brush to a po 


on the icing to represent veins. W 


dry, fix the leaves с 





cake at the marked positions 


Of royal icing (C). In the cake sho 


ten large leaves were used with tw 


smaller leaves on top of each 


6 Pipe a snail's trail around d 
The cake using the green sug 
(rolled fondant) ler down v 
page 73) (D). Pipe two dots of n 


ling onto each gelatine drople 




















"opposite each other, then use onc o! 








ХА Е ^ an Cakes 









Elegant blooms 


x These magnolias are lovely bold flowers, but | needed to scale с 
| CAKE AND DECORATION 

20cm (Bin) oval cake and the size because they would have made the cake look top hea, 
L 33cm (13in) rectangular 
/. board, covered in was quite difficult to devise a group of plants for the base that w 



































(| | champagne ivory : 
_ [o sugarpaste (rolled be in proportion with the top arrangement, so | decided on a slig 
' fondant) 
| Leftoverwhite fowerpaste formal design of many different types of leaves. 
(gum paste) 
- White flowerpaste (gum 
_ paste) for ‘pebbles’ 
| Nile green florist’ tape 1 Decide on the position of the flower 2 Tape the magnolia stems tog: 
_ | Matching royal ici Р 
> Зсуви ge pick and make a hole in the top of the with florist’s tape, so that you en 
colours Р cake in readiness. Fix a mini spot onto with three main stems going into th 
_| Gelatine droplets (see the perspex ruler and slide this under the flower pick. You may need to strip 
bu a ous cake as far as you can, where you want down the lower part of one or two ot 
d .. velvet ribbon, 1,5cm the base arrangement to go. Put some the stems and perhaps take out a sectio 
leftover white flowerpaste (gum paste) of pipe cleaner if they are too bulky 
-in the flower pick and push this into a Check that the height and spread ot 


polystyrene block. the flowers balances sensibly with the 
size of the cake. You can finalize the 
placing of the flowers later, w hen the 
arrangement has been inserted into the 


top of the cake. 


3 For the freehand design on the top 
- of the cake, first make the ‘pebbles’ 
from white flowerpaste. Roll a small 
— Варе and then flatten it, but also make 
a few thar are rounded, (The number 
you make is your own choice, but I 
used 17 on the cake shown.) Using 
















THE TOP ARRANGEMENT 
Use the colour and 
elegance of the blooms to 
make this arrangement truly 
eye-catching. The pebbles 
and royal-iced dots help to 
keep the design flowing, 


FOLIAGE FOR THE BASE 
ARRANGEMENT 
Ivy leaves (see page 66) 

Rusty-back fern 
(see page 69) 
Alchemilla leaves (see 








page 68) 
Alexanders leaves (see 
page 63) 
Rosemary sprigs (see 
pages 65-6) 
Eucalyptus leaves (see 
page 66) tweezers, place the pebbles on the cake using a No. 0 piping tube (tip) and fix и 
Ribbon grasses and arrange them in curves around the place (A). Pipe some more dots of icin 
age 67 ) 
А ^ н hole where the flower pick will go in a to continue the curves (B). Repeat the 
iller foliage 
pleasing design, then pipe on a very shapes of these curves in the corners ot 
small dot of royal icing for each pebble the board 











_А Arrange the ‘pebbles’ in a pleasing design handling them B Once the pebbles are fixed in positior 
wh tweezers, then pipe on a dot of royal icing for each of royal icing to continue the curved lines and 
‘and fix them in place опе by one, attractive overall design 
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Elegant 





C Select leaves and grasses for the base 





provide height and width, and a variety 


of green. Adjust the arrangement with tweezer 


4 Using the lace template, pipe at least 
32 pieces of lace in matching royal icing 
using the No. 0 piping tube. Mark out 
the cake side design using both templates 
Pipe a snail’s trail of matching sugarpaste 
(rolled fondant) around the cake base. 
Following the curved marks, pipe seven 
dots of royal icing at a time and push in 
a piece of lace on top. Do not start too 
close to the position of the side 


arrangement, to avoid breakages later. 


5 For the base arrangement, cover the 

mini spot with a thin layer of leftover 

flowerpaste, paint with egg white and 
5 cover with sugarpaste. Stipple on some 
diluted Bamboo and Fern droplet colour 
- (see page 71). Select leaves to give both 
height and width, and aim for a variety 
Fà shapes and shades, Arrange the leaves 
me mini spot (С). Finally, 














arrangement to 


shapes 


D Once you are satisfied with the arrangeme 
and shades to place gelatine droplets carefully on the 
necessar fixing them in position with egg white 


place gelatine droplets on the alchemilla 


to look like dew (D) 


THE BASE ARRANGEMENT 


wide variety of е 
6 Push the flower arrangement into the different 


top of the cake and adjust if necessary hades is arranged ir 


To complete, stick the matching velvet 


ribbon to the edge of the cake board 





with double-sided adhesive tape on the t 
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"When | happened upon some fairly small cyclamen | realize ; 
copy them using the same cutter as | use for roses, eesis oc 
blooms, Once | had made the flowers, buds and leaves | w 


see them arranged simply as a group on this cake, for wee 
need many leaves in different shades and sizes 


1 Cut a recess in che cugarpaste (solled з bayer of champagne y ugar] 
fondant) in the middle of the top of the and trim off near to the ody, 
каке, the size of the perspex disc (A). Sipple on some Вией Woo 
Pipe dots of matching royal icing around Кого droplet colour with à iios 
this circle and à snails trail of matching fading, awry as you reach the oly 
sugarpaste around the baw of the cake, Starting from the centre of o» 
ining a No. 0 piping tabe (Gp). in the cyclamen flowers, bub s 
gradually working outwards 





2 Pix исе mimi spots мо the disc, then 
г comer with leftover flowerpaste (gum 3 Mark ош the corved shaper ot cr 


419). Cut oot about 40 heart shapes t 
green Hermerpase using the No + 
р Ritter. (Yoa may prefer to mol) out + 





ee indent à ver 
у E par ri 
Lost IC). Рави each Ice 


| Palen with egg wink, cover with desig, visitng the smaller template for + 
dae ени the lànjer one (or the «t 


N 


н их < each 





| THE TOP ARRANGEMENT 
| Make up the arrangement 
from a selection of 
cyclamen flowers and buds 
in different shades of pink 
and white, complemented 


by their pretty marbled, 


heart-shaped leaves. 





of the cake with royal icing and lift the 4 Add some white flowerpaste to th 
point away from the side with the leaf green to achieve a lighter tone and then 
aid tool, so that it does not hang flat cut out about 60 heart shapes using th 
against the surface of the cake No. 41 cutter. Work in the same way a 













— 
A Use the perspex disc to mark and cut out a recess in the B For the 
— -SUgarpaste in the middle of the top of the cake. This is where comers oft 





EP edad Бретт wall eventually be positioned 23 ees 
5 ў 











Pink cameo 





C The leaves around the cake side are cut out in three sizes D Paint the lea 








from three shades of green flowerpaste. Indent the main vein gum arabic solution, using 


by pressing quite hard with a leaf aid tool on soft foam 





and the palest, most dilu! 


for the large leaves (see step 3), then 6 Taking great care not to damage 


paint with a more dilute mix of the Fern the leaves that are sticking our, lift the 
droplet colour and gum arabic solution. flower arrangement and disc very gently 
These shapes will form the next layer and slip into the recess. 
and an extra layer in the top part of the 
curves, Finish off by cutting out about 7 To complete, stick the matching 


90 heart shapes from very pale green velvet ribbon to the edge of the cake 


board with double-sided adhesive tape. 


paste, using the No. 42 cutter. Paint 


these with the very palest mixture of 










Fern droplet colour and gum arabic 
solution. These leaves will follow the 
top curve and should be bent into their 
natural shape. 


5 Pick up a gelatine droplet with 
irse o two dots of royal 





Gelatine drc 


ave SIDE DESIGN 


art-shaped leave 


plets lighter 


the finished effect 


ee eus PUE EEE 









cutt RM eiue ыа seeing id 
Templates for the side CNN: 


f | Meck orange 


Daphne cutter blossom cutter 
Large snowdrop for mock orange 
blossom calyx 












Cutters 







Shaped 


д cutting guide 
Clematis leaf cutters (6) (see cutter 32) 


Daisy cutter for 
scabious calyx 


Daisy cutter for 

gerbera and 

magnolia centres 
Rose petal 
cutter for 


pansy bud 


Heart 
cutters (3) 


Christmas 
tree cutter 


Lave тр 


Daisy | 


Blucbell and 
daffodil leaf 


F 


Ancuba 
leaves (3) 
Snowdrop 
leaf 





